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HisTOBioAL Notes ok xaz Introduotiom of vABioua Plixts 

a aumniaiy of a work entUled Ceimi atorici lulla inlrmhuh'ii: 

Dr. Autoiiio 'rivrgiuni-TozBCtli. I'loronce, 1850. 

Tna idveatigntion of [he origia and inlmcIuclioD of the vegetabis 
productions niised for the use of man, is not oiilj an iularssling 
studj ill a eriticiJ, liistoricnl, or gcograpliica! point of view, but it 
may bo npplied to pmcticul in" by tbu cultivator. In showing bow 
very few of tiic^c I'huHa iiro to bo met with naturullj in the 
alate in nbicli ivo fjro™ tlicm, and bow bj eorcful and potsovering 
euliiifliinii, tbcir ii:iturnl iirtjimrtiea havo bcea modiEod, bo e»9 to 
suit the purji,i-.(si tin:;- nri; ii|i|il!E;d to, u alimulua ia given lo our 
exertiona in tbc ^lill fiiilbur impcovemout of ibose alroad; 
knomi. as nell aa for tlie introduotion and cODVeraioa of new 
apeeiea or Tsrietira (o ths use of man. At the Bame lime the 
kapnlsdgs of the reaffinsss villi irbicb, ia Bonie imrtaiicea, a 
nortUeu weed hm been chaoged into e. Tslmhls ascnlent, and 
of the lengthened period vhich has at other times been required 

oi.cnin.li to bo ntlcraplcd'nn future occasiuna. 

i(nl tills rimiuiry ii ofloii attended nitli no small ditEculty. 
Llo^vtjver readily wo mny trace llie procoaa bj ivhich our European 
cabbages and carrots, or apples and peaiB, have been received 
into our gardens and orchards, and there made to produce the 
luxuriaat vegetables end fiidtfl of medeni days: however 
authentia may be ^e reoerdg of tbe introdaction of the tobacco, 
the potato, and ether addiliom to our esculent, economieai, or 
omamantal plants, siuce ths discovery of America, and the inven- 
tion of printing, it ia a verj different mutter to tmce with any great 
degree of plausibility the origin of the mojoritj of llie Corealia 
and fruits of more ancient culliiDtion. nnd wbieh still aupplj so 
important a port of our EiRricullurnl and horlicultunil productions. 
Tradition ascribes " tbe East " m tbo saurco from -vlienct many 
of them spninp, nnd so nuicli ii tiiia relied upon, tliiit in nil 
cases where a plant, knuun m luive been cultivuled in early ages, 
cannot now be found growing wild, there ia a natural tendency 
to uugn as its probable native statiuu seme unknown district 
among the moautBini of Central Aua. It is indeed probabU. 
lhat Uie populous herbiTOTDua nations irtuch early occapied ths 
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mrmer climalea of tfaat contin 
ugflB beforB tbe wilder uid i 

wandored over tho coiner regioua oi ii.uropo. una uian GiviU9Biion, 
as it spread from llia former over ihe lutlpi-. eiirried «ith it tlia 
more useful Cerealinaiid rriiit< llir ii ki...»r . HiiI jlU uare ulreud; 
iti a stale of cultiwioti, lliiLl i-. :'i<i' <<i- I -i , iified b}- Iiuiqhh 
labour and =kHl, It wUiffl,, k..- >.i-.;in,. i v.,m:i-n, dr.ya, Mill lesa 
is it likely lo bave bappeiied iu aarU ny^n. tlxit n m\d pUiit Iiaa 
benn brongfat from a, diatuit couutrjr to bo gronu in our ohd, for 
the use of man. The conversioa must luTe bean gndiul. ind 
generally, if mC oniTenalljr. id the diBtnoC whem the speeuB <na 
iadigenouB. 

WheroTCr. llierefure, ilic iirmiu of n pliiiit. cidmated m a 

giwn couiilrv. n hhi'Lvci III ■! .III''. [.■iiiipis leiidinL' lo deiir 

Up that doubt nui.i r.- .ik i- ir tl ri.IJi ■aiii'- mitrirs : — 

L Wban IV I a ed ? 

«. In wliat couuinea. if any, una it pronoualj cultivated, and 
if eo. nhan and bow could it bsTo been from thence tranBported ? 

8. Wh«l ate the pUmts indigenons to Ihs region where it ma 
first mads vne of. ubich could bare been the wild ongin of tha 
cultivated vanelies ? 

Ibe ansners to the l«o first questions ainy tie uenved from 
actual record, or from collateral hrstoncai evideucc. Itut in 

ceediniflv vague, and thonljusioii to vcRclnOlo producuona 19 ofttii 



Togetahlo phjatologj as applied to liortir:ultuni1 mid ugnciikural 
melamorpboeia ; and these geographical und plivaiulogical sludies 
con alone anpply the anewen to ths third of our quoriea. 

Professor Targioni-TozzBtti s work itppiies more esperinllj to 
tbe tivo fiist 'lueitioiis ; and lie Iihs lii-»to«cil greiil p!iiri» in the 

Ho appeai-3 10 Lave ciircfullj toimulted aii.l'cruioiilly ciMiiiied 
all tbe worba bearing upon tbo subject iiliicb ho had wilbiii liis 
reach, including the writings of the ancient Qreabs and Bomane. 
those of Italian natnmlists from the fifiaanUi eantur; down to 
oar aim day, and a considerable number of modem French. 
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Engliab. and QsnOBD book* of refargncs. Ha Hock not appeftr. 
faawerer. to bate hid scceas Id bU tha mriiB of Rajls and othan 
III our own country, which hnve tiiroivn so much IirIiI oil the 



HoriB of those Eostera regima which am aupposed to have 
poarad forth so moxiy vegetabla Ireasuraa. Whilst therdiira. 
ne UBB in the present voric coiiscteu a, great lUBsa or mnabie 

hialoHtsI iaronnalion, whTch ahould be conanltcd hj all nho are 
engaged in iheaa iiivcstig^itioiia, hn haa contributed comparatively 
httle to Cha eolution of our thirJ <^iic3tiiiii. 

Following Iho onler lie haa tiiiopipii. piirlly ajstomalioal partly 
economical, ihouyh si?!irccly ik finite tinniRh to lia cjillad n rnethod. 



rated in Italy ; it ia odmitlsd that nono of the iudicntiooa of 
BtationB when thejr hate been aappoaed to have beea indigenoas 
are to ba relied upon, yet it seema slill to be preaumed that 
these cultivated firnna are diatinct apeciati. which etill exist, or 
tiare eiiated. wild in some liitherto unkiioivn regions, nitli tha 
aame chaniclsra which tliey exhibit in onr fichi?. Tlie recent 
invflsiigatioiia of Mr. Fobre, of Agde, ns to liic clVict of rnlti- 
vation upon Mgilojit, and (be concliuiona to lie ilcclucei) from 
them, if accurate, appear to be Dnkaomi to him. Vet, however 
little the remsifcable ehangee ohaerved by Mt. Fabre may be 
credited by some, they bear bo strongly upon the question, 
that, until refuted, they must be lakSD into account by all «ho 
would write on tha subject.'' Wa ouraalreB have no hesitation 

* Tiis TsriouB r^ciateas at .SgOtft gram In the botuloal tardgn of 
AvigDOD, v-hure the [nu M. Itequlan had iHttowed particular attention to 
tlje goDua, ahowcd modlB&itloiia pmdaoed cultura wbLcli waiv ntBJiy 
jein iin» moBt pDJoljug (0 u Ba to tlia latfRuadiatn between ^gUmt 
ovota and Trititvn Htmm. One great etwuoter rolled upen aa the 
etnogeet proof of the impoeeiliililr of lAieir 1i»m^ a oommon origin, tba 
artleulation of the rachia in ^giiapt, Lao alwH^ a tendency Co disap- 
pear bj luxuriant cultjTatioit, not on]; in the cnre of t^a Qramtmis, but 
■lie in the pode of £^iiia«i and CnOSBTi, aad in oUisr parts of vuieua 
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in stnting our conviction, aa the result of all Ibe most reliable 
evidence bearing upon the euhject, (hat none ot these Cenalia 
exist, or hnie eii-^lect. truly wild in their present stflte. but that 

thai iiiii-- It' II ■! ill. I'f ijLii lultiniled variclips of wheat oriKinnlly 
sprui)^ fr.jLii ^;jc k-l^iiiii-.l -iiceiCB of y£>Vopj (.-E. m-nln). csce].t- 
iiig the Bninllcr spdu il southern F.uropo, Hhicli are modifiailioiia 
of Xgilopi caudala ojid Crilhodium tryiloimilrx ; that our hnrle; 
and oats noir grow oiM in Europe in the form of Bonie one of 
the recogniMd apeeisa of Hordeum and Anna roappctiiely, 
although data are alill wonting to detonnino preciBoly which ia in 
each caso the true tjpo. and how many of the forma described aa 
spccica it should include ; and that our rye ta a South Europoan 
iitid Asiatic plant chiofiy from the neighbourhood of the Black 
Sea, the StcU manlum.m of Gussone nnil S.fr:,tiile of Bieberatein 
hainB varielies at IfiLst of the ori[;ini.l lK>t:iiii™l sjiE^fips, 

The dilTercut Millcis modiioudd iis niltiv;iiu.l in Tun-iinT hairing 

panico (Setarin ilnlii-Jij, iho laiinhir in spi^ia (Pciiirillimn spicitla), 

(Sorghum). Of Iheae the Amcuia vJiieeiim and the Selari^ 
were already known to the ancient Romans from a eery remota 
period; the hlack-aeeded Sorghum is recorded as having heeD 
introduced from India in the time of Pliny; and the other varieties, 

India or frnn: f'lwr 'p-^fics appear to hnvo supplied 

liiJui, uliere ihdr wilii |.iiiii.tj.i,ci must be"^ sought for'''' ''xhe 
Panlniai miliuccum, and some viirieties of the PeiiiciUaria. are 
but little altered from the origiual fonua as aliU found in those 
countriea. The Stituia tlultw it not unlikglj to be ■ Imuiiant 
cnlltTaUd fbrm of the 8, glauea, a moat abundant med in all 
warm oountriea, Aa to lha eultirated Saryhim*, moat botaniata 
diaUngniah aaToral apedee, althougfa none ara to b« {aaai in ■ 
nUd Blete, except perhqn Iboaa vhioh have » nara diflUaa 
panlole irilb Isia eroRded floirera, and vhieh come tbo naareat to , 
tbe more loxoriuit apedmetia of tba Sorglam haUptmt, nhiob ia 



pUoU. T1»hiitllimt«beat,oultlHledBaItlaIui]l>Iiiiut«irheraiton 
bo nud< to gmr, will uoiihen propngats itadf u ■ mad ot oullintiDii, 
il ftlurthirptDOf thktlliain 4 Et*t« mndi altwed ftma ita origtmil wild 
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nrj nliunduit wild in Bume parta of Soutfaem Europe, and all 
OTsr Africa and liidb. Indeed, n-n believe it to be the opitiinn 
of an SDiiuent agrostologiat nho lias Bhonn the soundest judgment 
ID the innatiga^D of East Inditn and other Qraminia, on 
opinion in irhich wa [ulljr concur, lim\ tho deambed apedos of 
Sorykwn are moailj, if not alt, mere wrietiea of Iha Snrghvm 
halepenu, produced bjliteiisiveculliTationduringB long serial of 
ages. 

3Iaiie or Indian Corn |Zett mojs) now so nidclj spreod over 
the South of Europe, dues not appOHT to have Ijoen introduced 
from America till near a century nflor tlio diacoroiT' of lliat 
contineDi, though mentioned 09 a valuolde article of food in llie 
West Iniliea Lj several Imvelleis of tho lOtliee.ituij; it is shown 
to hHve liecii elill uiilinonii in Spain at tho closo ot that period, 
aud iluns not until nftor the ;cai 1610 that it found its 
throush Spniu and Sicilj into Ilal;-. Professor Targioni-Tozzctti 

kinds of grain, tliougli under sonie^of tho names sioco (-iven to the 
Miiize. We are not jet »offide[iLly acquainted with the American 
fldni to nfoeriiiin, with anj proliahihly. what is llie original 
inJifjeiious I'urui of thia, opforentlj, the earliest culliitted 

liici: vaa in the year aliU onl; knomiin Iloly as anartide 
of import from the EbbL Ita caltiiatlou waa intradoeed into 
Piedmont and Lombardyin the end of Iha 19th or ccmmMicBment 
of Ibo IGth cenUuj, eitlier directly from India hjtlie Portngoese, 
or through Spain nnd NapUa by the Spaniards. Soma of tho 
varieties now grown in India appear (o be bat liUJo removed 
from their nild prototype. 

The Sugar-Cam is merely alludod to liecau^e its cultivation 
ms attempted iu Tuscany in tiic Kith century, but found totally 
nnsoited to the climate. OF Asiatic oiigin, nhcrc tho wild type 
is not uneommoD, it was carried to the West Indies, and thenca 
Introdooed into ^ilj in the time of the Saracens, It was also, 
perhapa, for a abort tioiB cuUiTat«d in Calahris, a point which 
has been much disputed, although of no importance, as no euccess 
attended tfaa axperiment if made, 

Ltgnmitioai planu, either aa forage or ae pulse, cover a iride 
extent of (ha fields of Tuscany, and in the latter shape form a 
mnoh greater proportion of the food of the inhabitants than in our 
own country. Tha introduction of most of the kinda into Italy 



•niawir 'I'liruigiii 
ir rubtgbo iFisum 
III aardm-pia. or 



two ura niBiilioned as gronn id Tuscan;, bolli mdigeoous lo i 
lalrnduced rrnm East ladia, n-bere tlie cnhiTaUd speciM are T 
nontBiDua.* Odd is oat comTnan HarUot. m French h 
(FhaafoluB TulgaHs). so woll hnoiTn in rU civilised countri 
the oilier \s the Faniolo deV Ocr/.fo nioliclio* melnTiopbthnlmu! 



Iho Vicin NnrUonposis n species u..t unconiinon in tlie Meditsr- 
raneati region from spam to the CaucogoB. and rer; much 
rsBambling Ihe Benn la eiery ns^i. siccpt in ibe thiniieBB of 
the pod and the tmnllnets of the leeds. 

* Thovfl, homWf u« not nvriy u minien^va ba it ^Qmllj aupp-uad { 
tho^ tha PhateatrnM tui^nl iijc1udl4 at Ico^t oiglit p[ tlio c^mjuhunly 
kdoptfld Hpscin of modarn botanlstfli tb* P. /uFfflfuj fuiii', Uic P. Ma^ or 
JftlM {which iBiiithqriitrariqrollniblBf.likr i\:e P.i^iJiiins) EvporHi. 
the P. Tn^OauU Mint or four, JkliAv (or niliir I'i'/nu} Sincniii tour or 
Are, ItOblabtMigitiM Mt, loHtsa oudj, C^iwnrf in ^oiVifji, tiro ut tluvo.And 
■0 on. Thla iiiiillj|ilicnliiHi of epwiea bus nut been owioj; entireb to Ifao 
oiHuldoHiig u bblBiiiu] flpcau wbot B» mat VAriotica of cultimitiGai. but 
D HTonil iutADne it liu uriMi from tho uiuo vtrietia bArin^ bHtx 



orio, tnd nptntvly dncribod without 
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Iho seven lijllowiiig are suted lo lie nil spontaneoua m Mm, 
laii Improved b; long cuUivation in European fields, 

being ull niL-uibncJ hy niiuknt Gittk Hiid liomaii writers, v'a. : 
lUo Ln/iin (Lupinus iillm-i. di'- .K-W,/ 1 UDivrus cicer. Pds cornu 
of tbo Froiich). til,.- i.f. L.^^Iimu, -iiiivi.s, or l.icsso of the 
French), cho Len. ..r /.!,!■ ■ \ i..':,n i". . .1,1 1. tho Vrlcl, ■.Ykm sutivn). 
the Cece (Cicer arictLiiiiui. V^i-. ^jllIil-i. liikI tlie Lentil (Ervura 
Lens). SevemI of ihfu jirc now i^il.l m luh'. und tlia t«a 
Lul/iiiri. and ihe couniiun IiY./i. iii»v be iiidiysiiuus ; but ifae; 
niav wiih equtil pruljubililj be oi.lv iiuiiirnhseil. aa thej are 
evideiitlj BO little altered liy tultiviitioii. tlinl tlies may leadilj 
prupogiile iiatuniil; ivlics ihcv meet »itlingen»il eoil aud climaU' 
All ul these ere more ur lean eaten by the ituliHiis aa pulse, but 
fe» »'ould be palatiibic to tlio English tustes. The Ckeriadeei, 
lliougli rather coarei ... > > > . 



consumed all over Souihcrn Europe, and lunsiitu 
probflblliiy. tliat much pulTed article, so absuidly dii 
the purpose of aale utider the biijh-souiidiug name ol 
arahica, an evident corruDtioD of £rhi finis. 

Numennu u km tba Legumwaiie nud for fanee id 
IlBif imd Simij. tour oniv «re mBDiranMl u cuiurai 
vurimse ni > iiscanv : mo i.ticfrn liiieiiiciiiii) niiivai. 



iDUirchaDge 01 nomas bsiKeen ine mceni aim me .^ainiom. 
vhieb nppears lo be as preTalenim iiaiv as 11 13 in manv nans oi 
France. Bud has often led to error iuroGard to tlicir agricultural 

tloverj, nor of the .Medicago lupulina, so much culiivaled in 
Briluiii and Central Europe. 

Four escalcut Solmuii are extensively cultivated iu Tuscany: 
the Potato, the Tomato, the Egg-plant, and the Capiicttm, the 
two first of Antericao origin, the third East Indian, and the founh 
ntliar AmericaD or African, or both. 

The hislorj of the intrDduction of ^e Potato (SoUnum tulie- 
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PMunil, is woll knovni. Allliougb unnitionod occosionollj bj 
American eiplorera gt tho IBth century (by nomo confounded 
inth tlifl imet potato, a convolnilaceous plani), it ma not ollicr- 
wiso known in Europe till brought t» England by Sir Wultar 
Baleigli in ISSO. Two years afleruard^, Cluaiua at Vienna 
obluDsd two lubers ttirougli tite Prefect of Itloiis. iu Belyium, 
from a serrant of tlie Pontifical Nunliate in tlie Low Couutries. 
It may bars been tnosmitted la Italy at about tbe aanie tiins 
from ibe nuns gooioe. At any nte. it uas Mitaiolj in eultlMtion 
In ToMany Bt ths commeacament oT tbs t7th etatarj. ibr 
FetberUagaxsihu of ValDmbnaa, in > oorkaa TaacanagtlDultim, 
pabliabed in iB99. aTLer hia death, gives du-ecuons u to it8 
cultivBtion. wliicb be alludes to as being then habitual, bnving 
been itilroduced from S|>aiii aud Ponugul bv tlie barefuoled 

I'rofessor largioui. led imo error by llio maertiDU of t]is 
ioinatu (bolunum Lycupersicum). in the first iloroa of Cocbin- 
uiiiua auu Amuoyua, oinmuen ic unauuive oi iuuia,aa wen as of 
Fern, and expreeees. iberefora, some surprise that it should hare 
been unltnonn to the iiucieitts. But, if eter found nild in the 
Eastern Archipebigo, it is only as spread from cultivation, for it 

not known in Europe until alter ibe discovery of .\uiurica. It 
appeals, however, to bave preceded the more useful maize and 
potato, for Matthioli menlioiie ile iutroduclion in bis days, that 

of the French, the Kgg-plauf or Utingnll of ibe West Indies) 
i» most probabty a natine of Asia or Africa, although tlie precise 
ori^al indigenoua farm haa not aa yet been scti&etorily made 
out. Uaoy of the anppoaed botanical apeidea of the moat reoant 
monograpbiat are men cultivated varieties, and tbeir connection 
with allied forms elated to be niiii in India or in America 
requires muob critical invesiigaiiaii. Us fultivjiLioii in Itjily cjin- 
uot have been extensive befori; tin; ili-iuverv of .VmcrlLji, Uia 
indeed generally supposed lo \k rcfi'ired lo liy 'l'lieii]>hrEi3lus 



r u in o)n«t of curioelw. It !■ t 
10 mnoh odlintei in the Bonth u an 
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under ths mne of Stiyekaei. hj Avii»iins under that or 
Btdangtan. and eipeclally at. HildaguardB, Abbesa of 
BingSD. who died in l\SO. under tliat of Meullana. yet the 
ideilticv IB ID no ciisc piiicea bcvoiiu itiiubi, miil reiiiiiri^a rumi- 
tBTol proof to be uei-iviM irum iniiiiiHi-iiL inm !;c^.!.'r.LiJi.ifiil 
mvoBtigKtiOD of ibe m-ijiu.r] iiun iviic u; iiic tiiri-ifs. 

There ia atill gremcr uni-i^rwiiitv "3 lo tiio rem ur.ino couiiiry 
of the Capttnim or Iluipepper (Cupsicum annuum. Pepetoiii of 
the luliona, Piment of the French], now bo uniraredly spread 
over all trairieal eountnes. Altbon^ long kiumt under (he 
mme of Indian F^fptr. it appeua not to be mdigenont in Abu, 
and there is no aulbontic record of its culttvatiim m Europe 
before the duovetj of AmBnia. It le eoid lo bo realij wild in 
Uiat continent, and L'ssnlpiii and CJuaiua. late in the Iflth 
oentuiy, both apeak ot it aa introduced from ihonce. Yet, in 
the time of Maiinioii. cariv in the same ceniury, and couae- 
quently, S[ a penou bjipu vi-rv luue 01 iilis tiaiurjii nriniucuona 
of the' New Wo t 

least three raneiie^i 11 -1. < ■-■..j-t\~ i ."hl ^■llLllla;^Mll^ i-mtiv.iii^ii m 

Italy under the niinie ui uoiiin-r, wmcii 13 (mmiv pnimwo 

if it had been realiv iiitrouuccu itom Auicncn. tiien so rec<;nt>; 
discoiareu. 

A curions iiutmce of the slows su with whidi the me of 
enlinaiy TegeMbles fa sprsHd, ia afibrded h; the large green mild 
Tsrietj of Coptiemn, whioh ia ao much eaten over a great part 
ot Spain and Bome of Ibe attaining French deparlmeuta, II 
wsa CBTriiid \tj the Spsniarda into Napiea during ilieir dominion 
in ibe 16th and ITth centurios, and lias ever aince remained 
in aommon use there nithout spreading further. In Tuicanj 
it is aesroelj known, except aa an objeot of curiosity in bolauical 
garden*. It nukea an exeellent aalad, having aU the flaionr 
of the cap^am without the tligbleet pungenqy. 

The enltiraUoTi of the Suett potato or Batata (IpomisB Batataa 
or BaUtas edulis) baa been at variona times attempted in 
different parts of Itnl;, but as ;ct n-itbout success, notwith- 
stsnilint; the atni]igtBl niid rcpeiilcil recommend ationa of its 
iiuponunco. Ill u "ill! sutxo. it is one of those maritime planta 
which 19 spread over the ahorcs of both Ibo Mow and the Old 
World, within or near llie Impiis, but its cultiviuion appears to 
bnve originated with the AmericBoa. It was evident]; unknown 
to the ancients, and the fint mentiOD of it on TMord is b; 
Pigafetta, who found it used aa an article of food in Biuil, where 



iroin LtuLL oi me inbe ai inaiaaa accupving ids diaincL 
wuion It la lapjiased u ue a aatiia. But ihii isaerti 
copied Dj one vnter after aaotber. appears to rett aoJetT 
B dictum or Cliulua. and certaiiilv no tmeJler in tha I 



tnfgla. 

'Iba Artkheke [Cvnani ScolTmug) is 
the {7aRlDaii(CjnuiniGardunculua).ot i 
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regaiable. tlie pact enten beijig ibe pstiolea of lbs leaves. In 
Itiiljr Ibe fint record of tlia aruaholui culUTBted for tfao eabe of 
tlie head, or ratlisr tlio recapUcle of tlie floirer. mu at NapUe. 
in tho boginntng or middle of (lie latli ccntut;. It was 
thence earned to Florence, in 14Q0: nnd al Venice. Ermoloo 
Barbnru. who died aa lute nn onlv knew of a single plant 
grown AS a nnvelty in a privute ollliongii }t eoon after 

liern e n r " I f r a (, j I of t « 



Ln yt IT 
with any degree of prouiiliiiitj bj a more <;n\-!f 
changes produced I; luinnant culiirauon on 
no DOW poesen. The eullivnted Cktcora k t 
legged to he but u siiziiiIt altereu variniv 
(Ciohnrium IntTliiis) eo common oi'er a grcm 
iSie Endin. nii the coTiiniri. is a\my» oimm 
BpefiioB ii^tciionuui oiiuivui] of unimown onf^ii. 



eatij iiges. ciuier us eonaimtiila. or as articles of food, oonio of 
tbBro. eittier frum inattention, or from not being consiuereu of 
Bufflcient vslue lo cultivate, hsTe remained unHiiered. and i»eir 
uie bee not been extended bqrond (he limi(ed cirelaa in H-hicii 
they are lound mid, vtiiiat in Dtuera mm has succeeciea in pro- 
dncing aach a derelopnient of ths mp-root, or of (bs lorer part - 
of (lie Btem end lesTca, with a comeponding aarieniDR doini of 
(he Bsparitf of the SBniur. aa to supply cicsllaiK culinary 
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and P'iriiiiii niTu ui>iii : 
Greeks and Kommis : u 
eaa ba tmced from cito 
paisaip wsa yerj iiiiictt i 
eiace thsD the pronoi'Liuiii 
Cflrrol, indCMjd. ixpjxjju'h i. 
under llis enli);): 
readers of Ilia " E 



shnpcil, rldi-coloumi riiuin, iviiini lu niir iitric Lrnni'iii viini'iii's : 
uhiUt in tlie caaa ui iiiu piimiiJ|i no mix. wu ijoiitvii, itvvvr vi<t 
suecaeded in efTecting an; perecptildo I'himgo. 

Celenj was known te the nneiei]l9, but nas ronsidered rullier 
as n funereal or lll-onioned plant tliaii as nu article of food, [i; 
curly modern wrilera it ia montioned only as a raetiicinal planU 
Even as Itite as tlio IGtb eontur; it 19 spnkea of as Bucit by 

01usatriim)farit9 9neet roots as an article of food. Itia cortain, 
honever, tbat celery was already begun to be graven for the table 
in Tuscany Bt about Iho same timo, and has now entirely euper- 
uded the Macera»i nliich naa onco much eultivnied in Italian 
BBrdsns in a similar way. 

Ths Finoechio, aa bigbly prized by the Ualinns, especially in 
the southern portion of the peninsula, ia eonipnmtively a modom 
TBgolaWe. It lioa bonovor produced several marked races or 
permanent varieties, amongst wliich tiio principal are lha 
jittocckio JoiUs, but lililo removed from tha cottimon wild fennel, 
tlie Jinocciuo dolce or sneel faunel. and the finncdiio di Bologna 
or Jinocchumi, witb the lover part cC lha stain (or luad} muoli 
enlargsd ind laEOoleilt These three veriades are considerad bj 
madmi Italian botanists u aa many dialinet speidea, (he tiro last 
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■latsd to bs o[ onknown but prubabl/ of ■ Grocian or 8»nan " 
ori^n. Bat Frofesaor raigiain admita that tlier era not 
msDtionsd bj any Greeli wntora. ond ilmt ibo biioccliio di 
Bologna was a Daw Tegelable liruuglu to i tntrato from Bologna 
In lbs middle of tho lEili csiiCiiry Iiiey iiro Gurely nil 
coltivatad variotiea or r«CBS of ttii' i iTriruiin f.^iiui l, ishidi is Iruly 
wild in most parts of Medite mini um MiLniju!, 

Four otber tlmbBllireriB are cultivnled in Tuscany aa condi- 
msnta. PanUg (kpiam patroaelinam), a native of Sonlhsm 
Europg as nil M of other ooantriee, uta oulHvaled &r its Ioitm 
hj the andent Oi«eka and Bomana, and baa nulatained iti gmiuid 
with little sltsration to the present da;. Animd (Fimpinella 
enisum), now muoh grown in Tuscany, appeara to hava been 
formerly imported as an arlicla of trade from Crete and Esypt, 
nbere it is indigenous. The first mention of Us culture in Italy 
is by Pallndiua under the Iteman empire. DiUsiid (Anclbum 
gravoolensj and Conaniffr (Coriandrum aaliium), natives of 
Soutbam and Enslem Europe, aro also cultivated in Tuscany for 
their seeds, but are little appreciated in Western Europe. The 

Italy OS in other parts of Europe, is not mentioned among Tuaean 
products. 

Tbe Crucifem, notnilh^tanding their importnnce in culinary 
and rural ecoiiomy. are dismiescd in a fan icords, tbe Cabbage, 
tlie Turnip, tlio Hapesfcd. and the Radish being the only ones 
mentioaed. Tha Cahbagt (Bnusica olemcea), which in some 
Nortliern countries constitiilos n principnl item in Iho food of the 
pensnntr;', is iilmoat lost amoni; the variety of oullnFitj vegetnUee 
of tlio more fiivoiirecl South. It is indigenous to tbe rocky shores 
of the Mcdilerranean and likck Seas, and has been brought inte 
cnttivation from tha ramotost agea. There is pertiaps no ipedea 
of vegetable irhidh eporta bo leadilj, and at whioh a greater 
nnmber of mora or leia pennansnt noee and miatiea haTS been 
eitaldisbed in onr gardana. For a detulad account of the most 
impoimt of them, the reader ta referred by Targioni to De 
Candolle't well known disserlstion. 

Tha Turnip {Brasaica napus) is sliU less appreciated in Italy ; 
indeed the diniate appears to bo scarcolj suitable for its eitensire 
BgricultniBl cutlivstion, and in sauthem gardens it tarns ont a 
hard flbroos strong.tasdng root, which ws oanDot blame tbem br 
negleoting. In its wild state it ii Be widely spread a weed, that 
it ii imponililB to saj Irani iM IM yet rMoidsd, whtt ia its 
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arigiiwl oninllT. The Bafated or Colm (Braitsica mpc), cdlti- 
TB(«dforfiiB oil oxtnu^d rroDi its Eeed, n metiuoned bj Ctiliimilla 
and MultaL It is probablj of a limilar origin, and is iodsod 
b; Bomv Bupposad to be a mere voiiety ot tlio name Bpocies. 

Badithn (Rsntianua aatiius'l find in tho South aad East 
diniales much inore geuial to ihoir conauiuiion ihan with us. 
and [lis roota acquire a large size. red. white or binek(a]iliDUgh we 
ha>« omtr teen axij of those jard-tang black radisiiia meiilionel 
*a hxTing been exbilntcd at Uoscow). but the OniDar is BBldomio 
mild and delicate u lu our gardens. Both the 1onf{ and the 
luruip-Tooted were kiionn lo the nniueiit BoDtanB. and Fcoreuor 
Tnrgiom. reading in uoinnicai works iiinL Rapiianua Bflinua IS a 



judioeu evo mi; viinonas ui simries UBaunitii oj luo pon of ihe 
IX. iB.iiiiniiiit(Uiu uu uiD Buoi'es UI tuii lUediierrauAaii, cau aisrcsl; 
tail to come to the conclusion, that he aeea in that Bpedes the 
wild pralotjpe ot our garden radiah. 

The innumerHbla larietiea ot Oucmhitacia cultiTaled in 
Tuscan)', aro reilucilila for tlie moat jmrt lo liva 1'olanical spedea. 
tlio Gourd or Fuwpkin (Cua.rljila Vefo). ihe Botlleifourd (Ciieur- 
bila iBgenaria), tho Watcr-ijirlon (Cuoiiniis oitriillua|, the CM^mber 
(Cncumia Bativa), lui.l iho Mdnn (Ciin.inis mM- Timy riro none 
of Ihoni inJigoiioiw lu Europe, lnu "crc rill iiitradu™! In voij 

BpaclOB not knunii m 1: nr fi.ni, [iiui' Liui:ii-rii.'n:ii l.cun 

positivelj BtnieJ iiL'vor lo Ijo fuuiitl llieru hIIiI. Verv little 
lionever Is as yei kiiovin on the aulyect, for guffident care has 
not liecu liiken lo iiivcsLigate bow Car ihs ebanusleiistio fbnnB are 
duo to cullivuiJgn. unr to dtBlingDiah tfasreal Uttanical speoicB, to 
as fairly to cotnparo iheni with the wild ODoa. Wa hsTs no data 
at prosent fur [liscusaliig the question, nkich can onlj be satis- 
factorilj rejolvcd when taken up bv sume iiilelligcnt Indian 
boUnist. uba nill not rest sjiUsPicd iillh llic taliiiity of n liuUiiiical 
apeciea till lie has trac«ii it to its reallj wild fonu. 

The first introduction into use of AUiaceovt hulbi is lost in the 
remelsst igea of autiquit;. The; ware cultivated as oljecu ot 
adoTHlion by the andeDt Egyptians. The Greeke had manj' 
nuiatisi, of whidi aevant are recnrded by Tbeopbraslna under 
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tinmes derived frDin the Asiatic tonus nhoiice thej wera iairo- 
duced. nnd the; were also in conimon use among tha Bomana. 
or the Hvg species mentioned as noiv gronn in Tuscany, .tba 
Chivei (Alhum echcanoprasum), a coniiDon European plaat, already 
caUivntej in Iho time of Theophrostus, is the only ana admiuad 
to he iniligariDus, but llie Lecft (Allium pomim) is eTidsnlly a 
nierB Tariely of the Allium ampelopmsuni, which also rangw 
over a great part of Europe. The Shallot (Allium aflcalonioum) 

sdll found wild. The O/iion (Allium oapa') wiirprobab^'provs 
identical with tha Allium fiBtnloaum, a speciss having a rather 
SKMnded range in the moutiiaiu^ of South Russia, oud nhose 
south-western HniiLs a-t id iiiiiiscertdued. Tba Qtxrlie 
(Allium BatiTum).iii[:ltL.li[i{; i1i<' luu-nnil^nle (Allium ophioseorodan), 
vhich is a metn v.LrLiiy, i:^ iLnlii.ited in saisral South 
HeditsmmGBD Hort;. but in ^[ime iiL^lancea th« evidaoM of ils 
being really nild is fur Train aiilisfactory. 

The cultivated Biels are referred by lUlian bolauiati ta two 
species, of which one only, Beta eiola, is admiUed to ha irf native 
origin, whilst the true Beta vulgaiia ia Stated to be indigenous to 
Central Asia. Egypt, and the sliores ot the Mediterranean, to the 
eiclueioii of ItaJv. Moauin-Taadon has. however, more correctly 

raunitoil the nliiile uiidiir tlio [:i ran name of Deta vulgaris. 

01 wnicn no rcauces mo nHmeiDua lonns to tnrec principal mces : 
mngly iulro- 
inallj cooked 

KiEii S'li-iTi HI iiiii-;ri irn) acKiiiv ii laimr. Second, tl>0 

iiijiic fi - i. (.rm-- i r fioijn' fdMif 01 1 11(1 I'niiiirn. ivi[ii a thicker, but 
sun iiiirii riHii. mm i^iLiiiri!oii leaves aim s great tendency (a 
suriMiiL'iirc In nil.' ii<iiioiij!>. wnicn arc utuiiciiiKi imo cardoons for 
euLinarv purposes, luis vegeiauie is ireqaenuv mentioned by 
auoeni Greea and Boman wnten. Tbird. tho btit-root, Bitiha- 
biitata ot luiuui gardem. Bttttrmt oi tbs fVsDoh, so well kntnm 
lor lis snoot snu succnioni'. root, was \\n\ iiiLiniiiicod Into Italy 
in tiio hni'iTiin i i riFiiii'. 11.1111 iiiiiimrn. Min ri' 11 was probably 
iii^i lir ■ m 1 i." 'II'' r ; ■ ■!. mill 11 aoniOlthat 

nLTii'iiiMLi'', .iiii: i rm im li'iin ll ■ iin' iinme of roof of 

tcareivi. rMiiii lui iiuiin in i ri!jii;n.or uuiiim: inir.-ei in German, 



- Ihg iuppoBd nindpil botudoil Dhamcttr. tb« dllitatioa ud UtonJ 
toMh or urea ot us Blamanla. ii often iij-dtflnid or atai>p«*n attogetlier 
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which latter (ranalatioD is dow adopted bj our fumen, abiardlf 
ooiTvpted into mangold wuml. 

Bpiaagt (Spimoia oteraeea) uta aulmaini U tbe sniaaaC Oreebs 
■nd Bomans, Inil appears to have been eatl; nasi by the Arabs, 
tramfsrred to their pxieae fnim the plaiuaand loner liilU of 
WmUm Ada, vhen it i» now (oand wild. The Moors carried it 
with them iato Spun, &ORI vbenoe it gradnalij spiead. in the 
middle ages, over the rest of Europe. It has now j^enenilt/ 
replaced the Orache (Alriplei hortensis), a plant olso of Eastsrn 
origiD. but of mucb earlier ititroJuction, as it appeais to linTe 
beao lioona to the aQci<;nt Greehs under the name of Alraphaxii. 
and to tho Romans ander that of Alriplex, 

AtparauM (A. officiimlis). indigenous to lUxlj. as noil as other 
parts of Europe, ia meutioiicd Iwlli liv Ciito and Tliiiy as cara- 
fuliy cullivnled, and atlniiiiug a considcrabio tliiukueas in tkeir 
davs, and iiai ever l*en a favonrilo vcRciablo among the Iiolinns, 
vlio grovf it to greet perfection; tho; likewise eat the thin, 
almost Ihread-like eheots of tlie wild pIsuL 

Among nreet lieriw, itoftl (Oinmam badlioaiil) hu been mmih 
giowD, IS a candimeot or for medioiiiBl pniposes, id ell hot countries 
from the verf earliest limes on rMOld. It is bd SDnoil that 
sons itself bo abnndantly oTer the varmer redone of Aua ind 
Africa, that it is impoBUbls to aaj whioh maj hare been ilt 
orieinal native countiy. Numenas raiieties are recorded as 
produced by cultivation, and aome other spedes are gronn in 
India and Africa, but the common O. baallieum (which I am now 
convinced iilmulil iiiclndc tlio O. niiiiufil is Llie onl; batmieal 

in^tlie cotlnge ninilows ol lUa loner orders, a. 



nioeiT Bpread over South 
LI 10 shorcu of the Black Sea, 

}vuau on record is by Simon 
iiurf. uui II. nppeara to hare 



u cons 111 oral I lu urtiiiJii ol [niilu Ui:tivi:<in tlioin and the Greelia, 
who. besides weaving its fibrea, were acquainted with the ntedi- 
oinal propertie* of itl seeds, nhiok Ihej even miiad nth tfaeir 
bread It wss enltivaled in Italy by the Etmaean FsUaoi in the 
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time of Silina lulicus, but thought Htlle nC by ihe earlv 
liomsns, who «oro chiefly -noollen clothing, till tlio lime of tha 
Empira, and even then lis cultivation vm uot much fnYoured, in 
the belief that it oiimuated the aoil. In modern Ilojj it baa 
been more genernllj gioim, bat Btill nthar for local consumption 

"With TB^id to the ot^m of the tpMiea there u still eonn- 
derable doubt. Frofesaoi Targioni follows other bolooists in 

conaiilenng it as a common European plant : anu it certsintj is 

cbarociera asaii;no(i to Iho apeciea by Ijctaniataj it la ovorvwhero 
rainor escapeu itom cuitivalinn ihan rouilj niui. 1-iaiiciion. uic 
lost monngraphiac of the genua, dmues ii inui Bih-i ioj. 
noilher of liicm known in llieir ongiiiul lun^i r^ms h.l-lhhli. 
The species nearest sllied. L, angiisUroiiuin. \6 iwln-d >l c.mihii.iji 
European one : but, amongst other characters, tiie ujiTiircnces lU 
tbe size end colour of the petals, generally coustant among 
Iitnning. prerent onr pnmoanoing tor their idenb^ mtboot 
Inrther endence. 

nemp (Cannabis sativa) is of East Indian ongin. It is common 
in tbe hills and mountatog of Northern India, and nas Tory earlj 
cultivated throughout the Esst, tbongb more for its intoiicatiug 
properties ttinii for tlie fibts, Herodotus menlions it as grown bj 
the Scjlhians. Dioscotides ulludea to the strength of the ropes 
madBfrom ila fibre, and Gnlen lo its medicinal propcrtiea. It nas 
inttodnced info Italy by the Homans, apparently under the 
Empire, and much later than fkr. It is now an ohjooC of ver; 
extensive culture in the plains of Lombardy, and In the Romagna. 

Cotlon (Gossypium) was imported from India by the amnant 
Egirptians, by the Greeks, and by the Komans, but appears never 
to have been cultivated in Europe till the Moors introduced it 
into Spiun lonardB the twelfth century, although some BBiert 
that it was already grown in Sicily in tbe clovenib centuij. 
From Spain it was carried to Southern Italy, vrhere there visa 
mucli of it in tbe time of Porta, who died in 1515. lis cultnro is 
still kept up in Calabria and about Naples, and under Napoleon's 
continental regime it nas in soma mcosnre profilabto, but 19 now 
of no importance. In Tuscany it ha» been repeatedly tried, but 
as on«t] abandoned, tbe crop being in that climate lar too uncer- 
t«in to aBbrd any diances of profit. 

Among tawtariid flaaU, Wood (Isatis tinderia], much culti- 
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VBled in eat\y i f 1 1 1 ] lly 

roplttced hy tlie iTiiimrimi'in m iii< !■[■ i n.ii iihi! 

as a founJiiiion fur tUa AiHut culciii-i. It iv.i.i wi'il Limiiri ui ilio 
ancienlB, for its UBS for djeing vcool 19 spuliGn nf ns liaLiiual bj 
DioBcarides, Vitniviua. Plia;. and Oalen: and the ancient 
Britons, according to CaUT, and tbe Dadana and Sarroatisiis, 
■ccording to PomponiuB Uda and TUuj, vera In die babit of 
colauring their bodies vilh it. Andent anthoiB dtslingaishBd tbe 
«ild and the cullivated iroad, but the fbrmer vas probablj some 
TSiy diOsrent plant, and tbsy, perbaps. onlj knew tbe real ana 
in a Btate of cultivation. It ms ceriainlj grown in Spain before 
the twelfth cenluiy. and cxtenBtTelj so in Tuscany during tbe 
HonriehiDg times oC tlin n-ool-irada. in tbe tliineenth end four- 
teenlb centuries, mid ttp to ilic !<i^tccntli. After that, boicevcr, 
it gradnallj dimimiiln'ii, m iiiiiiKo iimie lo be imported from 
America. To tliis iltuHy, [irutecti\e regulations proliibiling 
die importation of indigo ivcro enicl«d in tbe lioman atates in 
1663, bat the; had hul liiile suixeas in the eDConragemeut of the 
noad-gniwera ; even Napoleon's continenlal qwtem gara tbem bnt 
■ ebort tamporarj etimulue, and thej baie now quite disappeared 
from central Italj. As a wild plant tbe woad baa an eitenuTe 
range orer £uropo nnd the temperate parte of Asia, bnt in the 
former cuiilincnt it is probnljly only really indigenous in the 
eoulliei-ii iind cjisiera difitricts. Iti England, at least, it ia only to 
ho found wild nhere it Inis esca)>ed from cultivation. 

jIfmy'T (Kuljia Liritloriu). furnisiiitig the well known beautiful 
B.'nrlet dve. is another among the earliest ciiliivaled for tinctorial 
purpoaos. Two sorts were known in the davs of Dioscondes. and 
are still distrnguiahed by botamsis. but nbether they be really 
Bpeciea or iBCee which have acquired a certain degree of perma^ 
nenov by long cultivation remama to be ascertained. The one. 
the cnltavated Ruhui tmclona, with a thick anccuient intenaelv 
Eolonred mot, end annual stems and leataa. la aaid lo he of 
Esatem origin, and is oniv fuuiiu in fluropa where esca]ied from 



been frei^uentlv atleiapted. bat geaecally abandoned ae not suffi- 
Gientl; proBtable. owing either to anbvonrable local eircumstance*. 
or to bad management, tlie iIjbi imjMtUUg It IMU Ul« J..«»Uit at 
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ft verj kw nte. The Maiquia Coiimo BJdolfi, hmcevgr, vbow 
nanM is so fr»qaentl; mauiJaned in these [wges in conaeodon nith 
the improtemmc snd exMnsion of the agriculture of his rainnt^. 
Bppnn lacentlf to have met ^th better success in the eat^ 
luhment of the ^wth of raadJer in t}ie aeighbourhood of 
Spetelo. 

8a0OK»r (Carthamus linctoriua), much cuhivstcd ia some 
paita of Itsly. oapecLilIj iu tho llomUKan, SDmo Luo or three 
centuTies back, whea Bret it came to bo gQncrallv used Tot djeiag 
ailli, ia uov mucli negleetei there, for it is found that that vhich 
is iiuported from Spain or from East Itidia yiehls a richer colour ; 
Biid even tliat from the Levant and from l^gjpt, Hltlinugli ooo- 
aidered as inferiut to the Indian and tipauish, is still superior to 
thn Italian. Thn nlnnt nna niubablv miliiionn ti> thn ani^innt 



properties oi iis seeas. aoa lue floners were onir ueeu as a 
tondiment. Tiie eiaci penuu oi iis introuuciion inio itaiv ia 
daabtfal. Pegoietn in tne lourieenin ceaturv apeata oi it 
(s an article or iiiiduiIiiIidii oiilv li)r Uic use ul llin Uvora; 
MettbiDli. m ttte Biileenllt. mealiona its cuiuvation, allhaugh he 
alludes onl; to its mediclaal. not to its tinctoriil, piepsrlisa. 
One of the popular natoee quoted fay Tat^oni, that of BanuinSc 
taffion, noiild seeta to indicate that the Italiatia had it ttnm Ihs 
MooiB probably during their dominion in Sicily. 

The native coantiy of the aofflower is involved id great 
obscurity. East Tndia is given by Professor Targioni on the 
ulhoii^ of Bjatematio bolaaiml norks. but vo team from the 
iDdian bottnlals of tbe pieaent day that it ia there only knonn iu 
ooltiTBtioD, aitd that in the cold seaaoi], ■ eircumatuiM shoniDg 
daarl; that it b not an iod^Dous plant brot^t into cnltiTtitiDn, 
bat an impDrtatian Beam a. difibrant dimita. It taef fouablj 
prove to be of African origin, if ne may JndgS fnim the 
Abyamnian specimens diatriljutcd as iiidigenoni among Schim pel's 
colleetion. These j]i'ii:[Lfi]. liiivD !niii:li more Bpnona involncrM 
than tbe variety i:.>l'iiii>iijIi ,'iiIi:'.ii'.,'l<, and, in otliar respects. 
Mem to ebow, at any r.ilc, a iiuirui lippioach lo a nild Btat«. 

Bqgrm (Crocna sativus) is a native of Italy, aa well B8 of nuuy 
other parts of EDTopa and of the Levant, and has long been 
onltivated for the odoot and Savour, as well as in tatm modem 
days &r tbe linotorisl pnpettiM, of the styles. It ia men^oned 



DIgilized by GoOgle 
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^7^d Sicily oa &r Imck la iIj.s u<:,a' uf ['liny. U ulio 
extouiieljr and i)n)fUnlrlj j^rvnn in Tuirany iu tijc fom-icoiitli 
and fiftesnth cculuiics, wiicn it nua niiido tlio eubjcot of many 
Bseal snd pratecdis regnlaliona, but it ia now emiraly neglected 
at being iiapoiUd at much less cost and of betUt qpalilf from 
Soothem Iial;, Spun, Bacbar; tnd Oreeee, sod vrea boat 
OisDgB in France. Be^dss ils Mnsumpiion b; djen it is mnidi 
nied for colouring Fumesaa cbeeee and sereral kinds of Itoliin 
psate far sonps. 

YeUaa Wood, Wild, ot Dytr'-ated [Beasdi luteol*] is another 
tlDCtoTial plant indigenous to Europe. The ancient Ramsiis 
made use oftbe nild plant oalj, but in more modern times it baa 
been made to produce a inucb finer dje by cultivation, wbich 
appears in Tuscany to have lommeiiced in the flourialiing days of 
tba Hool-lrado. In the aiiteentb centuij it was very general, 
and, like eaffron, tbo subject of numerous fiscal and protectiie 
ordinances. It etill continues Co form an articlo in the egricul- 
tnral produce of tbs Cortena dietrict- 

' DMiua eannalnna, an oriental plant, Qrst discorered in Crete 
in IBBl, liBB, in our own dnys, and especially by liracoDnot in 
1810, been ahown to produce a vprv fma mul iwrmanent yellow 
dje, and to be irell adapted for gi.nMii in ilii> i lnnnle of Tuscany. 
Prof. Tar^oni refere on tliis oi i'iL^i. ^ lo »<.'i'i utiier papera in 
iriuoh he has strongly recoiEnncLiJrJ its <..iicoiIed cultifalion, 
especially in the Maremma. Lui it ila>:s not uiip^^or how far his 
ncontmsndatioQB have been pisctiuiUy aitoptcL). 

Tbs cultivation of the Poppa (Papaver soiuniferum) dates bam 
the most nmote agea. It varies coiisidembly in the colour and 
size of the flover, in the ibnn of [he capsule, in the colour of tbe 
aeeda, etc.; but all these varieties eonslituta a single species, 
vhicb ia found abundantly in a wild slate in South-easlem 
Europe, and in the Levant. Id many casts it may indeed have 
escaped from cullivalion, but there is every reason to believe that 
in a great part of llio Enst Ifcdilerraiir™ tei^iar.. it is n. truly 
iHrfijrenous planl. TliBt llii: iirin.'j.t iiLl'iLlMi..iil-^ cf ICily "etc 

W8 Jeam from Pliny tliat poppies were cultivaicd and held in 
higb estimation in his time, and Livy's slory of the snsner given 
by Tarquioiua Superbus to his son'a envoy, by cultii^ off the 
heads of the poppies of his garden, mmld carry as baek to a much 
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suBar dsle. la Toaaaj, at ths pceaeat time, popides ara 
eitonnTcdjr sown Ibr medidtui purposes, for the exttaetiaa dt 
from ^ B«edB for the uss of artiats, and aln> vhsn oIWs oil it 
•carce to suppl J its p1»(;o m n condiment, or for burning, or nukiDg 
nap, Ac Its eccits r.iv nh't i"ir"M Imi t}ic climnto is not hot 
eiHii;^h to grov it fur ili ' ■u.j i\-:n '-i uiiium. 

Thaw is no plant, oliscrvcs I'tuf, Titrgwni, whoao history shows 
so many vldsaitadra as thaC of llio ToAni^co [Nicotians tsbacmDi. 
Imported tam Amerioi soon after the diacoverjof ibiit miiii.iiiniii. 
it WIS ioc^tmI into the old world with a species of 
and Earopeaos, A^Uea, and Africans hegm evci rwuoiu to 
amoho. to chew, and to snuE It nas not htip. huMoior. inMoro 
some of the evils and inconieniencea involved in \\\n imv.MA 

Thflologisla pronounced it on invonlion of Sntan which dcstrojed 
ths efficccv of fastiug, a point much disputed in llic sisteenth and 
aeveiitceiitli centtiriea. Councils forbiuie it tn ail ecclcsinstiofl 
under ilinr i-imimL P„|),!3 Vthxa VilT, mid Irinoctm XI. 

n-ith tlie most crud kinds of dcalli : Scliidi AU>,« II. iviLh peiial- 
tios almost as sovero ; Klicbsel Fcadorovitch Tourieff ordered a 
bastonada for ths first offence, ontting off the nose for the ascond, 
and the head fin* ths third ofEsnee : Pmssia and Denmark dmply 
pTDhiUted, and Jamea, of England, wrote against it. Findhig; 
honever, that do penalties, however severe, conld cheok the 
indnlgenefl in a luxury bo highly appreciated, aovereigns and their 
goyemineiils anon fcimii it mui li more cdviiningeoos to turn it 
into a auurce of revenue, niid ilio f ultniition and inanufactnre of 
tobacc4> was gtadimlly sal'jectcd almost everywhere to fiscal 

various fbrms over the greater part of Europe. In Tusc^j its 
giowth was prohibited, eieept in a few localities where it was 
allomd nndor certfun restrieiiona from 1015 till nsit, when the 
eal^htened Grand Duke Peter Leopold declared free the culti- 
Tation of tobacco orar tha'wbiile territory. Bnt the country did 
not long ei^oj this pritilt^ ; the intrigaea of prirale specolalots 
ptetafled on Fettiinaad IIL to restriot it to the same localities 
only iriiidi bod prenoosly pMsessed it The number of these 
itas fiirthor redocsd in ISilfl, and lbs pemduion totslly nilh- 
drana in 1880, and tobacco is now only grown here and thsre by 
atealth. 

Tobacco was in each general nse in America when fint dia- 
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covorod, and in llioro so nidoly apreiid, UuC it is difficult to coma 
to aaj cDuclusIoa ns to Rhal precise part of that vast conlineDt is 

Aa to the preoise dates of its inlroduclion into Korope it baa 
been already slated tliat it followed cloBtly upon tlie dificovery of 
America. The Spaiiiiirda under Columlms had tcnrculj lauded 
in Cuba in 1403 when they began to smoke cigar? ; bat they 
eanld only Tullj appreciate its luiurieB when, ia 1516. FemandD 
Cortes <ioon[ried the island of Tobago, vhere the plant nas found 
growing in gTMt abnndanoe. Hanundaz, the natanlist, ma, It 
ia bdieitd, the first who brought it iota Spain turn Msdoo, in 
IBSO. It nai intfodneed into Poitngal mm Florida bj one 
FlamiDgD, and into France by Fathar ADdi<£ TbsTet, or by aome 
friend of hia, although tbs more ooramOD oiODiaii ia that the first 
aeeda received there ware thoea sent about the year I6U0 to 
Qoeea Catharine of Medida by Jean Nioot, French ambeasador 
in Portugal. It was prabably nused also in England a few yeaiv 
later, but receired no notice till ita veil kuotm introduotion by 
Sir Francis Drake from Tir^nia in 1586. In Tuscany it was 
BrsC cuttinitod under Cesmo dei Uediei, nbo died in 1BT4, 
having been originally raised by Bisbop Alfonso Tomabnoni fram 
8»»d8 received Aomhis nephew Monsignor Nicold Tomahuoni, 
then ambuador at Poiia, a great amateur of plants. After bim 
it long bore tbs name of Erba Tomabumi. 

A second but smaller and coarser apeeiea. Nicotiana nutiea, 
much grown in some parls of South-caalem Europe, is generally 
s.ild to be fl imtive i)f Europe and Asia, but lhi» if a nmu<ke ; 

wliitc-llonerod yjiiroK tobaccu, recoiiily [lublisked under Iho iiume 
of Nicoliann jKrtiea, but nhich is a mere variety of tlie N. 
lon^flora, a speciea not uueommon in South America, and inti^ 
dnced fn>m Oieace like the othen amee Colnmbua' diseoret;. 

Amongit the Casdas supplying the Seana leaves of onr 
Pharmacopffliaa, the annual species (Camia obovala), introduced 
moat probably by the Moors during tlieir dotniaion in Sicily, 
from Egypt and An;liia, nas niucii rullivutcd in Italy, capectally 
in Tuscany, during the siiteeiitli nml acTciiIeenth ceuiuriea. It 
is non totally neglected, nor would it be profitable except in the 
Haremma, where ile cultivation is strongly recommonded by 
Pref. Targioni 

The C^uCinwiil ^ant, or P^ma-CkriMi (Ridnna oommnnis), 
was known lo the ancient Hebren, Egjrptiana, and Greekg, as 
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auppljing an oil for burning, for uliich porpoae it nas mucli 
cuUivated in Egypt, Arabia, and India, nnd i9 no la Uiis dn;. 
Hlthough the CDusumptiDa of the oil ie nan for medicinal 

years been ciiltivntcd in IrnKJuu 15 oEuon- tbc [.Imus recom- 

luicertaiD. 'Ibo south of Euru])p, tlii^ coasts of Africa, aud East 
India are generally indioalad, but it ia cerlainlj- not wild in India, 
and apporentlj only ulf-eown in the eouth of Europa. It ma; 
hawsiBT be really hidigaiiaiia in Upper Egjpt sni other diatricts 
of Norlbeni Africa. 

Of FniU-trea the firat in impartance for ihe lullana ie the 
Oliii (Oloa europea). Its great product! vonesa, longeiity, and 
hardihood agninst oveiy thing cicept cold, iiaie eiieuded it over 
all connlrioa wlioao climates it will boar, and the origio of its 
culliration is lost in tlie remotest ages of antiquity. From tlie 
Holy Scriptures, as nell as from the early Greek writers, it 
appears to hare been as general in their days as in ouisin Qreece. 
tbe Holy Lwd, and North Afrii». Tbera has been soma diacuaaion 
sa to Ifae period when the Komans Rist planted it in Italy, 
Pliny anerting, on tbo authority of Fenestella, that it nas unlinowa 
in Italy, Spain, or Africa, in the time of Tarquiuius Pri8cu9(in Ihs 
year of Rome 133). Yat Pliny also stataa that the Gauls' inniMl 
into Italy at about the same period ves for the acqniaition of oily 
grapes, wine, figs, te. Howerar that may be, it ia veiy oertnin 
tiiat the Oreekalong preceded the Bomaus in the cultivatinn of a 
number of Tarietiea of uliie more productive iimn the nihl plunt. 

The olive bperhaps the longest lived amoiigHl European trees. 
The youthful vigour of individnals known to be three or four 
hundred yean old ; the great tenacity of life oheerved in the root 
or BtDck, thromng up euckora for inatanoe in olive graunds 
abandoned and converted into sheep walks for upwards of two 
centuries, and that in a climate where the branehes are frozen 
down two or three tiiuas every century ; the numerauB traditions 
of trees aappoaed to be eight hundred, a thouaand, or more years 
of age ; the eitiaordioaiy manner in nhich it will reaiat eveiy 
ill-treotmeut inflicted on it by neglect or wautonnees, and whii^ 
gives rise to the common saying in the Soutb. that yon csjinot 
kill an olivo-trea — all render it more than probable that those 
TODerable oUve-trees so beantifiillj deecribad by Lamartins as now 
OTerahadowing the vale of Gethsemans are the identical trsee uiidct 
whish am Sanoor underwent hia blessed ^ny. 
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Tlia oUvg gtoiniiatnndlj in the East, from Greece and Sjria 
to Fenri* and Af^hinistao, and is witbont doubt leallj mdigenons 
la the whols of that rqpon. It is also fouud wild in groat 
abundance in Bouthem Italf, bnt how far it ma; thera iie tbe 
degeneisUi oBlsprii^ of aeif-aown aUrea trom coltivtUd aoatcet, ii 
t matter of mncb dispute smODg Italian vtriten, and ia hen 
diacnssed bj Prof. Taigioni, who oonoladea irith nuiab planaibili^ 

Tbe Grapt Vina (Vitia vinifera) must, aa alreaiy obaerrad bj 
Plinj, bo nrnkCLi nTnoiiyat Ireea on utcouiit uf llie prodipoaa aize 
it will attain.' TliiH may be mora especiiJIj observed in the 
Uaremmn, where it grows nild in the greatest abundance. It 
nppeora to be Ibere, aa in otlter parts of Soutbem Europe, truly 
indigenoaa, extending fmm thence over tbe greater port of South- 
central Aaio, for tbo Vitia indico, on tbe tcatimouj of the more 
TsesnC Indian bolaniste, ia b; no means spedficallj distinct 
From these vild Tinea have evidenllj beea raiaed the 
innnmeraLla Tarietiea cultiTated orei tfas grralar part of Euiope, 
Asia, and North Alaca, and now carried out to all porta of tbe 
globs when the climate inll admit of it Btit tbe period when 
it nas first tohen into cultivation, is loat ia the obeoora ages o( 
antiquity. We read in tbe Genesia that after the flood Noah 
began to plant tbe vine ; the beothene secrihcd its Gnt inlro- 
duction to tbcir fabulous bcroea or divinities, Diodoras Similog to 
OsiriB, Serrius to Saturn, and in tbe most ancient times Italy ma 
calted (Enolria from the nine that it produced. 

ihnilow^lllie »Iki1o nnamMd MaprDinen«ii8, uiil yloliiudiiDnailljtweBty- 



(200D foot); til tbo nt^m. da TAcudncjo of Pu-iB for 1757, a muncatviuD at 

tnrdl in Tiucanfi quotttd onQ in tha WDOde near MoDlflbuulhjlj, the tnink 

tho botanic garden at FiM, witha Blem Gvaand ah&lFfect in idrcuinf«ivi]«; 
udFrsf IW^iHiihaaliiniHlfrecardidinthaBrticls-'BalimiiMlChnDologj" 
' «ur« 0/ Natml Hldan, priattd « Flonsea Bitalll, two 
Elglini, in tto ofipgr Vil d'Ama, nitli tnmb tn ftet In 
cs. The deon of tbo Cathadnl of Bnsuu an nado dT viDB 
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Wo haTB Blreadj obaerred that tha varied of the giBp« ore 
most numorous : the; are also often ao atnmgl; ntiriwd a> to cum 
raua; writers to deny tbe possilulitj of iJmr hanng all apruDg 
from tlio wild vino, hoi their apparent permanenee is in most 
insinTiccr only ilr-i: i,i> ihi:.T univenal propagation, by CDUinp or 
Uviir^, iiiji l:y ^ci rl Pliny records ci^tj kindo, snd manj others 
are inc^Liioui J by ^'irgil. Columella, Vaiio, Maoobios and Other 
writerB, Khicb it ia now imposaible to rocogniae tnth cettunliy 
amoogit the modeni Taiieiiee, ameontii^ in some coUecUone to 
■bore three hondrsd. Fee, Oalleeio, and otbera ban boTBTer 
endeavonred to idenlif; aome vhh mora oi len plan^lHli^, of 
nUoh tha folloiring an a fov inatanoea :— 

The Aptana of Phnj, or Apieta of Cato, ia snppoaed to ba a 
-tanacat imported trDm Greece, end it is believed that moat of the 
moBcat-BaToatad varietiea were ori^nallj nusad in the Ansfai- 
.pelago. 

Tha andirodaca is beliaved to be another muecac. 

The gnteida ia the Oorinth atoDsless, or onrrant grape. 

Tbe rluEtiia the nu paaaa of Spoleto, another slwieleeB and 

■ cnrnmt grope. 

The veaicula, lirciJa, or itaaila, ia the maizemina of the 

The ilnclijliui is porhaps tho uva galletin of modem Italy. 
The rnfim. the uva di tre volte from CLio. 

TiwV'W«^r, tke Trebbiano, yielding a wino oeleliraled for 
its c^ocllenco Ijj Itmo. 

Others of the Ilomnn Dames aro derived :'rom !hi! i ruLiitrics 
nUeucD tho varietieB wore imported, iach aa tlio bihin/ifn ftom 
B9rdeaui, tho phaia from Illjria, tha pnisiiia from Brouaaa ia 
Anatolia, the agUa from .^gia near Corinth, the aUxaadrina 
boat Alenodria in the Tieaa, the ambua, a highly piiwd Taristy, 
fiom Aminn near FalBniD, Ao. llieeagccDaiBtDimportintoItdy 
the vinee of other eonntriea celebrated for tbe exeeUence of their 
wines baa continued to the present daj, Prof. Targioni adduciiig 
' many pioob of its prevalence in tho middle ages. It ie a pi^ 
the Italians do cot at the saoie timo iatroduce the modes <^ 
treatment and manipulation, to the deficiencies in tthich mnit be 
.mainly attributed the general inferiority of Italian irinea to 
. thaae produced in similar climatea in Franca and Spain. 

Great attention haa been paid in Tuscany to the cnlliTatiDn of 

■ dmen frmu, from the time of .the ancient Btnucana, .aa 
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sttesud by numerous earlj Itomaa writera. and condnuad (o the 
prinent The discovery of tfae cultiratioB of Ihiili wu 

attributed by the Homans to Janus, tbeir uoeliaration and exten- 
sion to Vortumnus and Pomona, all three of tham Etniseui 
dirinitioa ; and the origin of Iho niultiplioitian of guden nrietie* 
ia thereforo lost in tho fabulous agus. Plinf. and Olbar aian 
eadier geopnical nritera, give indicatiotiB of no imall nmnber of 
Torieties of pears, apples, charriea, plums, Ac, of nthiob it ia 
probable that seieral have descended (o us, but from the mere 
naoUH banded down nithout descriptions, it ia hopeloEa to attem[it 
to identify any considerable proportion of them : moretiver it is 
Tery certain that entirely new Tarieliea are daily iiitnidLCfld, 
uhilst seTOral of the oM ones are as undoubtedly lost. 

The flourishing timos of the Florentine republic vers 
peculiarly faiaurabla to the deTelopment of horticulture and 
■gricultore. The nnquiet life vhieh the nobles aad great fkmiliee 
led irithiD the lomi, expased as the; nere to the suapieiona of a 
turhuleat populace, induced tfaem to retire for lacuiity to tbeir 
Mbilet, ocenpjiiQ tbemulTei nith tbeic inproteinent, irhilBt the 
tuk tnerebints tod magiatratea apent tfaedr bolidaya in thnr 
snburi»n Tillai. vhioh tfaey adorned vith gardens, imparting plants 
from all countries, and oapocially introducing new fruits from 
Grcoco. A mnimaoript pieco of pootry in the Mogliiibcccliian 
library, entillcil " Verses iCapiiolo] on (iie table of fruits to bo 
offered to a gucat," shows ilie great variety cuUivaiod in tho 
□eighbourhiiod of Florence iu the Ql^eenth century. Tliree 
biakelB are there represented ; the one faH of gispes, figs, 
pears, apples. Iflmone, Ac ; the second with cherries, plums, 
peacliee, apricots, and other stone fruits ; the third with almonds, 
walnuts, onngea. citrons, chesnuts. and aeieral inferior frnlts ; 
thua supplying a list of thcuie most gcnomlly known at tbat period. 
The Giand Dukea of the -Medici fiimily paid particular attention 
to the 'eniiohmeut of their gardena. Father Agostino del Ricdo 
informs UB tlist Cosmo I. waa the first to introduce plantations of 
dwarf fruittrees. ani that ho luid hia aucceasors annually 
increased the iiuiuber of varieties introdoeed and cultivated for 
tlieir vMcs. 

Tho (Pjrus communis) and Apple (Pyrus mains) are 

found in tbeir wild state in the mountain nooda of all Italy, as 
well aa of the greater part at Eurnpe, and from these indigenoua 
apede* haTe been nfand the wlurie of our oiehaid and garden 
varietist. Their ameliaiatiaa by cultiTation, and tbe paipatu- 
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a^on of rarietiee hy graftLiig, hava becu colobraled by poeU from 
ths time of Ovid, and continue to ilio present day. I'Uiiy snumerat«B 
tliirty-pine dLflerenl pears ktionn w tiie Koniana. several of them 
being also itKntioned by Vii^il, Culu, Ci>1uniellii, .Tuvennl, 
Macrobius, Ac, Fee hM enilBuvoured U> iileiiLify wme of them 
with modem French varietiGS. and Oullcslu nilli lUdiaii ones, as m 
(be follovfing oiamplea :— 



Dollballima WidUt Ean-Cliii<Uu. 

Suporbn pa 

Uulat A Turietj at BoD-Chrdtlsi. 

Hmm or pIoBvtbL . . Spina. 

vS^r**. ----- Spol^q vcniLnL cDDiidort}!! bj Gnlleaio u 

Mjispii GuigiiuUot. 

Voleiim Anulher Ito-Clirilieu. 

Iti TustHiij, under the Medici, we fliid, in a manuEnript list by 
Micheli of the fruita Eeived up in the course of the year at the 
labia of the Onmd Duke Cosmo III., on enumerattoa of two 
handred and nins difEerent Tarieties of peaia, and onotber 
msniuoiipt of tfaat tims raises the nnmber to tno hundred and 
thirtj-t70- Among thsm grafts of tbe Dorics pear of Fortn^ 
were introduced by the same Grand Duko. at a cost of one 
hundred golden doubloons, nbencs it received the Dame of Pern 
ceiilu dai'iiL; by which it is s^l known, as well aa by that of the 
Dv^id pear. 

Apples have been belisTsd by some to hsTs been introduced 
into Italy from Media, and that tbe Palisd, or inhabitants of 
Montefiaiicone, trere the Eiiet to plant them in rows. Bat this 
moat apply to some particular variety, not to lbs species, which 
we hava already stated to be indigeDous, bat veiy early cultivated- 
Fliny ennmerates twenty-three varieties, which appear siill more 
difflcolt to idenUff with ours thao the peuv. Among the lew 
that modem anUiois have recognised, the Ajyiimi of the Bomanl 
arc supposed to be the AppU or AfpioU of modem Italians, the 
^rifomi* te be the Appioloua lungs, (he Syriaea raknima 
to be the red Calvqtto, Ao. In more modem Toscany, Uieheli, in 
his ahoTB-menlianed mannseript, describes fiftj-mi aorta imder the 
Uedid piinoes, B%-twa of wbidi are figured by Castello. 
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The Qaince (PjruB cjdonia), also a European plant and 
iDdigenoua in Italic, has given riae to much feirsr varieties, altbangh 
equally in cultivatioa sinoe tlie days of tlie ancient Greeks and 
Ilomana. Flinj enumerates five only, inctadiag probsbt; the 
three principal ones of more modGm days, described byMatthioli 
in Uifl aiitccnlh century, viz. : 1. tho common Urge appl»<h»ped 
quince, rncio cDtojnnof the Italians, lha beat and highest flavoured 
variot)', nbich is tho mala nurcn and tho niala cana laaugine of 
Virgil, and mn/a cotonca of Pliny, said by him to have been 
introduced from Crete in the days of Galen ; !i, ilie ppar- 
sbflped quince otptra cnlnjmi, culled Ijy DioBcorideB, GjJun, and 
Pliny Slnilhium. which atUiiiis a larger bIkc than any of tlio ollicrs : 
and 3. lheJfiiwa™ofriiny, ™ll«l in MHttiiioli s Jnya iK;.,(„r,; 
guinw, probably our wild iuJiyi (lOin vnri''!)-. Thii Inn furmcr, 
eopodally itie first, may havii I.ith orifiinrLlly rai'rd in I'jJffitiiLO, 
where quinces are common, ami » eru aiiiin'ri^itijil fur their odour in 
Tory andont days, as appeals by thfiir meniioii in tlie Bible. Tho 
golden apples of the garrlon of the Ilcsperides have by some been 
BUppoEcd lo bo quiucGs, vliilst ollieru have nith more {dantiEHliljr 
referred them to the orange. On tho other hand, the DUptltl 
apple preacribed by Solon naa evidently the quince and not tho 
lemon. (Quinces are at tho present day much prized by the 
peasantry in some parts of lonth of Enrepe for perfuming 
their atorca of hncn. independently of th«r consumption for 
culinary and confectionoTj pnrpDses. 

The Medlar (Mespiloa gemuuiiea) is common in tho nooda of 
Italy and Sicily, and the assertion of Pliny that it did not eiist 
in Italy tt the tima of Cato muaC be erroneoua. Tlieoplirastus 
calls it utmeioi, as does Dioscoridea, viho also gives it the names 
of mapSiM tmd ^AniUda, and says that it is a itative of Italy. It 
extends over a great part of Eorope, and is oulUvated ia Italy, 
though mora sparii^y and less ^predated than ia Oermaoy and 
England. Beaides the common one the Jtalians ban i Urgor 
variety, and a email one vithoat slonea. 

We fully cmicur with Prof. Targioni in hia convictioii tliat the 
Willi (l.iirii (IViunis i-sT.L=,u3), common in the woods of Italy and 
uiIn t p iri-'df T'lin,;,,' Slid Asia, 19 the mother plant of all the 
Uinib of th»t Truit nuw in cultivation, in eppositien to many 
modern ixitanists, who fallow De GandoUe in distiaguishing four 
Species, Cerasus avium, C. duladna, C. Juliana, and 0. capianiana, 
or eren go far beyond him in their multiplication. The apeciaa 
ia also evidently indigenous, notwithstanding Pliny's stoUment 
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that there nere no cherries in Italy, herore tho victory ohtained 
over Michridatoa b; Lucullus, who iras the first to bring cherries 
to Rome in the jsar of Borne 680, and that wilhia one hundred 
and twenty yeare after that, they were spread over the empire aj 
far aa Brimin. This statement gais rise to the tale tliat cherries 
canie originally from Cerasunte, nov Zefiulo, and Mere therefore 
called cermvi by tho Latins. LucuUua may, honever. have fiist 
imported tho cultivatod varieties, which the Komans may not 
haT6 recognieed as identical irith the wild cherry. In Greece, 
dietiieB irere certaiiily known long before his time, for Diphiloa 
SiphnioB, Bccordiag to AtbeDieus, mentions them under the govern. 
ment of Lysimachus, one of (he dukes of Alexflndcr the Great. 

Among the numerous Tsrietles of cherrie'j iiiivkni iliiya. 
Pliny romrJs only eight, of nhich the Juli,ii',i, urn. riling tii 

cfciiiuH/i, according to Mioheli and Gallesio, is ilic i 
believed to havo been brought from Arabia into Spain, and tlicuca 
to Borne. The varieties knoicn in raodem Tnecany are ohiefl; 
due to tha aiaitions of the Grand Snkes of ths Metioi bmily. 
Miduli, in tha catalogue already quoted, enumenilsa fbr^-aareD 
aorta, and Csatello has figured ninsty'thrae. The donble- 
ibwering variety was Tiist introduced into the gardens of Florence, 

Medicia, of the botanic garden than called ddle StaUt, afterwards 
iJei Semplki. 

Tho cberry-trcD, especially of tho Bi^nmaa variety, grows lea 

KimmulT... .f'.siii.-lL :■:(■ i ii-.",;iuf.iren™ rif tho trunk was four and 
a hall l.ni.r;o {ni.i.ul iiinn l.vg, inid Prof. Targioni himself had 
one cut duwii in liis own jiui/crt, which was beginning lo decoy, 
and had a trunk of eight feet in circumference. 

The Plum (Prunus domestica) is said by Prof. Targioni, after 
the generality of systematic botanists, to be indigenous to the 
noods of Italy, and an expression is quoted of Fliny's to the sains 
sfl^l, "Bcd prnna sjlvestria ubiiguo nasci certum esL" But 
thseopraiia lylceslria must have been tho Sloe (Prunua B[rino»a). 
Our garden plums appear, from the investigatioua of our ludlaa 
botanists, to he varieties produced by long cullivatioa of tlie 
Pnuiut imilitia, a species common in the moautainB of Asia, 
from liie Oancaaus lo tha Esatant Himalaya, but which wa fiavA 
no anthentia evidence of being a native of Europe. In all the 
more accomlc Eniopean flent, the P. domestica and innUtia are 
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eitbar omitted, or inserted at donbtTul nMnes or oM^ecl from 
oultintioD ; ot if in same inalanges poaitiTe nntiTB staliong ua 
giTSn tor the P. ingitido, it ia gspsnilj aome varia^ of tbe 
P. ajdnoea that bu l>eaa miBtoken for it. 



aneisiil Bomani from tlu Ent, aa we era informed tiy PUnj, 
nnoe IIm di^ of Omo, wbo ms bom two bmidted and thirtj-iwa 
years before lbs Obriuian era. Snob waa. for inatBiice. tba (lonuon 
or damateeiu plum, cOTTaptoi into mDieinn by (be Italmna. vhicb 
came from DsmaBcoB io Syria, and vua rery early cullimted by 
the Romans. Thia wsa probably tbe early or eummor dtuneon, 
oat hnowa in Tuscany ia the time of Mlcbeli; but another simller 
variety, mucb cultivated ia Ligurio, tlio autumn or nintor 
damson, vras brougbc tbere from tlie East b; Iba Genoese 
returning from the Crusailes. Muralori says tliat Ibe Iialian 
name for tbe plum. Suii™, was derived from Suso in Persia, whence 
it bad been introduced into Italy. But the most ancient Latin 
name wsa pruntu, and nith ibe lireeka coccymelti- 

Plinj SDnmeratca oicven varieties of plume, smongst whicb tho 
MrAu, nuDtioneil also by Virgil aai Ovid, is. according to Fco. 
tfaa Miiabelle; lim parpar^it iii said to be tbe mjrobolan. nbicb 
bowever cannot be the ease, if tlie iatrcr be, as is supposed, of 
American origin; and tba damasctim is tlie summer douison. 
In Tuscany a considerable number are enumerated as very 
common, by Mattbioli, in tbe sixtcenlli centtiry. At a lalar 
period, Fatber Agoatino del lUocio mentions sevoral as now 
ainoe bs waa ^ung. and amongst tbem tbe myrobolans, said to be 
DatiTM of Nortb Amaiica. Canon Lorenzo Pancintichi gives tbe 

and Micheli baa fifty-two in tbe above-quoted manuscript list of 
frnita for tbe Grand Ducal table, and aeventy-tbrce in anotber of 
rare plants cultivated in Tuacany. 

Tbe .^fnund (Amygdalus communis) is aud to be really 
indigenous in several of the floras of tite Soutbcm and Bastum 
Meditcrniiieiin regions, including Southern Ilaly and Sicily, but 
it is fj\tpiii.ivclv culiivnitd and Rroivs bo readily over tbe wbolo of 
South Uari.p: '.iiiit it uiny m munj insiances liavo spread from 



Bupposed to be (be Sciakediu of Scripture, aent as a preaent to 
Joseph in Egypt, from the land of Canaan. Dioacoridea and 
QolenuB apaok ot its medioiuBl properties under the name of 
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Thnmia picrii , and ami/gdaleai, FUaf doubts vhelher RlmondB 
Here ktioii'ti in Calo's time, becaiua bs oonsiden that the lut- 
named nriter meaal nalouts arben speakiiig of Qteik mat. but 
the mi^arit; of cammeutAtDrs sgree in Fe&rring tbit mate to 
alraonda. In modem dtji Iha rarietia grown m Soatbem 
Eorape hava beemna vei7 QnmaniuB. Midheli deaaribe* ninetr- 
fbar, bnt his diatinctiaiu ara veiy vefinad, and takan'often bom 
accidental romiB ; the BpecimenK from which he desoribed iham 
are still preaerved in Prof, Targioni's coUectiong. 

Pllti]', as nell as Linnsua and most modern botanists, includes 
amont{s[, plums tlie Apricot (Prunna atineniaca), a tree most 
eilenslvel}' cultivalsd, and which sons ilsetf Tcr; readily in culti- 
vated grounda over Soutli-ouslem Enrope, Wealern Asia, and 
EoBt ladiii, lint il3 naiivo country is very uncertain. Taigioni 
aaya, on ttio cuihority of ILcyncr, an Egyptian traveller, that it ia 
of Atricuii origin, but dues not give the precise locality, and ne 
hare neither tieoD uor heard of anj really wild Bpecimens. Tbe 
aneienta called it Anaeniaca as banng been brought from Armenia 
inteluly.nbareitisiwtindlgsiwa*; (iMpwMa, jmsMjuo, and 
pracoeea; end nuder one or other of ibeMnaom it Is mentioned 
by Dieacoridea, by QbIbd, by Otdumelta (wbe is tbe fint who 
spealiB of its cultivalion), by Fliny, (who, about ten years alter 
Columella, aasorta that it had been introduced into Boma tUir^ 
yeara), by Martial, ia. Demooilos ond Diophanca give it the 
nomo of brricocca, analogous to the Arabian hirkac and btrUAocA, 
the probable origin of the Italian names of bacocca, nUiicocca, 
and even, according to Cesalpin, baracocen; and. lastly, Paalo 
Egineta, according to Matthioli, has spoken of these fruila under 
the name of domcta. Allhongh aome of these namea, even in 
modern times, have been occaaionally misapplied lo a variety of 
peach, yet they all pioperly designate the apricot, and show that 
that fruit nas known in very remote limca. Having never been 
much appreciated, except for ita odour, Ihore itos not in former 
days any great propagation of vsrictiea of it. Micbeli, however, 
uniler the Medicis, enumaratea thirtoan among tho fruita culti- 
vated for the table of Ck>smo 111. 

The Peach (Amygdalna peraica) is, according lo the common 
opinion, of I'ersitm origin. Diodorus Siculus says that it was 
carried from Persia inu Egypt during the time (hat Cambyees 
ruled over that country. It is aupposed to hue been tnuisported 
from thanea into Greece, and, alter a l^iaa of time, into Italy, 
when it only began Ib be knom abont tiiten^ jetrs belbre Ihs 
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birth of Pliny, llut is, about aeven jcara befura the Cliristian ara, 
and it sppean that OoluniellB vma the Tirat to traut a! its cultiva- 
tion th^. According to NioiiiLler it was brought la Greece by 
the Bgencf of Perseua from Ccpbcia. u Imslltj iiflirnieil hj some 
to havo iwon in Persia, by otlicrs in ^Elbinpin or in Chnldjoa, 

otbor'' Greek wrilcra. Wo raLt iberaforo coucludo that this 
fruit was nell known in the East very long before its introductiou 
iuto Il"ly. Jliiny imticiit writers, iucluding Attieuieus urid PUuy, 
and Bomij innrr rcrcra unes. ss. for ioBlanco, JIarcellua Virgilius, 
in bin Comiiii nUirli's on Dioscorides, conlbuiid tba peacb with 
tho ivrM-ii, a fruit tlm identity of which ia uncertain, bouib sup- 
posing it to La a Cordis, otbera a Balsuitcs. Macrohius sgsin 
coDfounds the peach with the pcrsicum of Suevius, wbic^ is tho 
indnut, and vith that of Cloatius. which is the citron ; all finita 
issembling the peach ia nothing but in the nixine, a olaar proof 
that it cannot have bsan in their days by any mcona a oommoa 
fruiL Hon fow were tho varieties of peach known lo tbo ancients 
appears from Dioscoridea who only names two, from Pliny who 
enumeratea five, and Palladiua four only, giving at Iba some time 
accurate infnmiarjoii on the mode of cultivating them- 

With regard to the iTilrodiiclinn of the peach into Tuscany, it 
nppcnrs that several vurif^tie^ wore linoivn already in the days of 
tho llcpiiblie, but thut the gredtcr nambcr wore, OS in the case of 
other fruits, due to the csortions of tho Medici aoveroigns. 
Matlliioli, in the siKtceuth cantury. onumerates a consideisble 
unmbcr aa than in the posiession of Tnacan cultivaloiB ; Micheli, 
nnder Cosmo IIL, has forty-lhree, and in the dratrings of 
CaMello are icpresanted aboat IhirQr. That called Fappi (K 
Vinert (the iMt Admirable of our Klrticultoral 'Catalogoe) is 
euppoaed lo be one ot the moat andent in Italy, and ia mentioDed 
by Agoscino del Biooio and Micheli, nnder tho name of Padu 
Liiccheai. 

Although all the evidence collected by Prof. Tai^oni tenda to 
show that the peach was oti^nally brought from Persia, and he 
therefore dose not consider it aetsemarj to proceed further with 
the investigation, yet no tnteller whom ire can rely upon haa 
ever found it growing rmlly mid there or anywhere elao. We 
are tberefbre left in doubt whether ita nalifo station* remain yet 
to b« discorered, or whether ita original irild type moat he loogbt 
for in some speoiee of Amygdalua tawini to be indigenons in the 
East It haa been more than ones (nggesMd that this oripDal 
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puMt a no other (ban the common a1nion<i. a conjocluro rauiiileil 
perhapi op the anulartly in the leave* and m the perrnraliun» of 
the endocarp. but rqected as ubsunl l>v llmso wlw utiuch oven 
generic itnjBrtnnco In the siicdTk m-f ot ilie imleljisctin poncnrp. 
Thu pi iiU ran .11 Mil 1 I r 1 J ' ( bihty until 
Ko shiill hiii^ n I I I I II Mliich the 

fmils of wil.l Ai.iVL'iiiili 11)1,1- i:"ii'.ii' ii'iihr v.ii'i^ius circum- 

fiiiouniig Ihe supposition that some knid of almond is the parent 
oS the peach, the ancient trediUoD referred lo bj l^xpiaa (nilh 
the remark that it is contradicted hj Plm;, and by common 
aenee) that the pench in Persia was pniaonoue, and became 
innocuoua when tnmsportcd to Eg)]>l, nml llie cnse quottd of a 
anppoBed lirbrid rnistd in in Siy. riiiisr]i|ic Hiirlolucci'a 

garden, at'Collp di Val d' Else, from a pciidi-slo.ie ivliicli 
produced fruits al first esacily like nlmoiids, Imt ivliii-,li, us tliey 
ripened, assumed the nppeiiranoo and siicuulcnco of pcaclies. 
whilst the kernel remained snoot and oil;, like tlioso uf nlmoiids. 
Wo might also refer lo some bad varieties of pc.idi nith very 
little juice to tbeir pericarps, although wo du not know of any 
which assume the flattened form of our almond, a distinctive 

Tlia foliage and floweis of the two trees sliDW little or urspecilic 
difference. 

The Jujiihe (ZizjpnuN viuErririiii. a coiTiTniin in'o iTi in'' i .(!rjii>L. 
is also now found wiia in vanous mris oi muiii ii,niv nnn ::niiv. 
but Italian botanists are mucn uivmc.i m urirui ii :i. m mictiicr it 

is really indigenous, nr iieooiiin iiiiiur .i' i 

Prof. Targioni, afte 

considers (bat the erronooua oeiief in iis esoiic origin arises irutii 
a itiislaken asaertian of PImjs that luiubes did not exist iti lla\y 
prior to tbeir importBtiau from Syria \>3 tfas Gmsul 3exUn 
Papinina tooarda die snd of'ths of AugnsCos. Among the 
ftmnentB, Hippocmtes considered the frmts as meuicinal : (lalen 
depreciated them both as medicine and aa food. Modem cnltiva- 
tion has produced a mw vaneiies. unci inere in a I'onKKiimiLiie 
consumption of them m some parts of rue souin of Europe eitner 
as un inferior ravr fruit, or for the manufacture of me pectoral 
lozenges kncwnras paw aejmuee; out taejara little appreciatea 
in modem Italy, and were atill less so in eiriiar limes. 

We learn from Pliny and Oa1«a that the Fttlita&uMnrt 
(PiatBoia vera) is a uatiTe of Syria, and from the former miter 
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ViulliuB. Well baown ta the siKieau, it is Bappoeed bj eodib to 
be tbe batnim of Soriptara, and gene rally belisTed to ba the 
fniluin ierAiMh iodicated by TheophrRatoB as a native of Bactria. 
It is tuentioiied by Nicander and Dioscoridcs under the names of 

fUtacia, htsMcia, and /iltislmin. In Sitily it i9 of lery ancient 
cuUiviUiiJii, nnd llicro called /".imH.a or fmlma. It is no* 
exleiisivulj- plmitcd in somo pnrlB of llie Seulbcm and Easlura 
Mcdile mill can regions, mid might he so in Tuscany, where a few 
trees, ttultered here and Ihero, ripen tlicir fruiLg iveli. 

NotB-ithsianding ilie above- 11 uoteil inilifutiuns of tlie casteni 

trulj mdigenoue, and nhat in iin reiil uild tvpii^l form. JiotanisIA 
giTo S3 ita native habitat Syria, Persia, East India. Arabia, and 
Boibarr. bnt in moat of those oountries it ia cerlainlT onlv knonn 
in a colunud alate. We have aeen no wild ipeounsoa m oui 
largsit hMbaria, and find no reliabia Indieslions of my 
mate atauone in local Horas. Targioni mentione a variety 



and P. terobinthus, vthicii, accoidinc to scstini and Uoccooo. has 
mtiltiplied UaeU in lanoue parts oi aieiiv. Ii mat be tbe ous it 
mnild lead in a strong presumpiimi mat notmttibumding tbe great 
diffflranco m the size and siinpo of me fruit, tiie P. vera nnd tlie 
P. lerobmlbus, and conseiiuenllv alaoihe P, niuiiea of the Cnmea 
and Asia Minor, are mere vanotiosof one bolanital sjiceies common 
in tbe aiodiiorraneau region from Spain to the Bkcl! Sea and 
Asia Minor. 

Tlie ir«(/iuf (Tiigbina rcRia] is a native of the mounlains of 
Asitt, from ibo Caiuasiis alninsl tn Cliiim. It ia supposed lo bo 
tho Km-; uf Iho r.W.h- Tlie lircekd bad it fmm AtLi,: and 

oScanjti, carya pemica. and carya bmulikc (or ixijal nut]. Pliny 
informs ua that it wia introduced into Italy from Peisia, on intro- 
duction which mnat have been of earl; date, for, alihoi^h it be 
doubtful whethar it is alluded to hj Cato, it certoiDly ia mentioned 
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bj Varro, who wns born in ihfl jonr 116 e.g. TIio ilomoiiB 
called it iiux peraicu. nvx regia. iiujc Eulmn, Jorit gimii, Djiu- 
giant, Ju<jU'm, S:i:. Tlioj recognised eeveral varieties, sni! 
amongst tijeiu llie sofl-sliflled milnut siill cnliivaled. vliidi sev^rnl 

conimeiiNiiurs liave coufouiideJ nilU the peaoii. 1 uiiern ifajs 

(Jib cultivniitm lins mucli entemied, and ihe iminlii;r nf variciiea 
cunsi^enibl; iiiuicueed. Jean liauhin noticed oiiiy. Midicli, 
under Cosmo III. of Medicia, describes thirtj sevcn. of nhich the 
ariginal speciinens are Btill preaerrsd ; Bome oF ihese, howeTsi, 
•M scAieelj niffiaentl; digtinsl from each other. 

The Niit (CoTjlne avelluu) ii teli hj Plinj Ui derire tb« nuoe 
otAviUana from Abellina in Asia, supposed Id be the Talley of 

illtn A- 11.111 
mu: I'lnili.;,. ,■,11^ ill.".,' mill 1.. iniiiic ,.f 

Heridioti » 11 .11 1 r 1 fr r Ikri In hi 1 ii 1 i J i 
on the AsiaUc shores of the lilock Sea. Hippocrates gives them 
lbs name of can/a thutia. Diosconiles Sajs ihej irere also known 
bj the nuns of Uptaearya, 01 smaU nnts. Other Bncient wrileis 
oDnfoaiid the unt irith ^e cheront and the iralniit. But all the 
abere indimions of Impttatien from the Bast relate only to psr- 

enontjh in Ii.ilv iii li.o of lliinipi; uoi u j:rr;:it pan of Asia 
iu a reiilly ■,.il,i nulii;i^i.o;n 

The 6V"wjm( (('jL-iUnie:! v('W;i). oelcliraLed mnmifi^t Kiiropean 

Eubtem. mil, from'llie isliind uf Kiil.ffi.i, iioivV .iM.i,i,., lUif,,, n 

&Dai Sardi, the ancieiit oipilnl of Ljdia. and not fur from the 
modeni Smyrna. Galen, who was a Ljdian, conflrms that 
ori^n, and eajs that they ware also called balani leuemf, from 
Leaceiie,^ Bitnated cm Mount Ida. Other mlteia, andent end 
modsni, ^re lariona Esatem countries as the n&tita alatiooa of 
the oheenut, and even Giovanni Targioni-Tozzstti, our author's 
grandfather, believed them to he introduced only iiitu Italy; hut 
net only have the extensive chesnut nauds in the Apuan Alps 
and other parts of the Apennines, mentioned by Bcrtuloni, every 
Bppnrance of bong really indiganoue. but farther evidenoe that 
WMidB of this tree existol in Tuscany bom vety remote timea. 
may be ibund in tfae'nomber of places nhich have derhed tbeir 
iMiiieg tnita them, raeh e» Cwtago*, Castogtuuti, Oastagaela, Ac 
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We mnj iaied anfelj give as ths naliva couiiWj of the nild 
clicsniit, Ihe soiilii of Eiirni>a fmi.i SpiH W llie CnucssuB. U 
does not eileiiii lo Knst liiLiia. 

Tlic largor Tmited vaHelies n]i[i:b ne import for eating, nnd 
which nre genernily diBtiiiguiahed id France and Itat; under the 
name of niarraiu or marrane, wera probabl; Ibow whidi 
•rare fini miroaucea from the Baat hj the Bomana. Pliny 
enumerniGs eight dinarent vanetiea. Uiaheli hsa fbrtjnine. 
Tiiinv o( iviiion. IioBOTer. from hia own apecimens are. aa m the 
ma 01 UM oilier frtuts ineotioned in hia oianuscnpt, founded 
uiiijii !iiniiTii:tiDii9 too slight to be really available for Iheic 



hut as a Kejiaraio gciiim. urn "e tiiTiiiuL iiiii aiiicur \mji J uif. 
TalSioni in tbe opiaioD. conHmied bv poeitive asaerUoa on the 
part of pnohcal pDmohigiBlf both aocieut and modem, that onr 
garden are of the aame species and ban repeatedlr been 
raised from seeds of the wild cnpnfica. 

We find menlion the cuUivatioii of fiEa. and of the liijjb osli- 
mation in which ihcir fruits .1 ,tc Iji'l.l, in tlie verv earliest n-ri tings, 
n 1 e Ho ) S I r f A a 

e 0 bra e \ n n e 

I.)- .1 



ito urged tho liomone to that of Carthsgr, nfigin hia hand. 
The number of varietioa. howoter, produced in nncient Ilnlj nera 

wore afterwards inlroduced from Ncpropoiil and Scio, accord iiig 
to Plinj. who gires a caulogue of thirlj sons. Their iianits are 
mostly taken from the countries whence they had been lirouyht, 
such as tlie African, tlie Uhodiotc, tho Aloiaiidrine. tlie Si.jjuiitine. 
&o., or from some great i.eraunape who bad iTUmdiiccd or 
palionisBd Ihoin, such as the Poinpciim from the Krcut Ponipcy, 
the Livian from Li%ia, tlie »[fe of Aii(!ii»lni, ic, Macrohms, 
two csntuiiaB after I'liiiy, etujiiieridefi tni'Titv-lin', Imt generally 
undar nnmea differciil fnitn thuio of Pliny, Gallesio, in hia 
Pomona Italiana. has referred n few of those ancient names a 
modem Ibtlian Tarieties, as for inatance ; — 

The AlUarata to the while flg of the Ilaliuis. 

The TOmtiim to tlw geDtile. 
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Tbe Apitana to Ihii bro^uo nsiD, wbkb wme betiete 
aba tha Emmlo DfAlhEnieua. 
The Linana lo tbe piaaalatto. 

Tho Lydia to thajico (r<>joiio, vorj abundont at Naples. 

The Carica to l)io rfo(f"(o. common in tho l oTOnl. and o 
ally from Cuuni in Cnria. from whence so modv were aa 
Greece uiid cullo.i c 



>t haTing seen them aimseu. luose of tbe Meaici 
id iu tbe dratringB of Costetlo oomprise ngbtaan 



osAj and Ibiitf-twa late aorta, in all My; uid Michali in his 
manuiciipts eaidea tba nuaibar np to nlDetj-flre. 

NotwithsIudiDg lha soIlaeM of lha mud, and tbe readineas 
nith vhieb tb« biancbei are killed dovm, ilie trnak of tbe fig-tree 
is terqarkable for iU loDgeviCy. Plin; telle as of an aged wild fig 
in tbe fbnun, irbieh nas in a dying stale in bb daya, bat nbioh 
th^ dared not out down on aocoiuit of the tmdition tbat nnder its 
shade the wolf bad auoUed Bomalna and BemDa; that another 
wild fig ID tbe foram baderisen over the duam into iriilehCnrtiDB 
had predpilated himself, and was preaaned in memoij of that 
feiit; and lliat a tbin] similar Ires, which dated from before the 
lime of Snturn, was cut doira in the year of Borne HfiO lo erect 
tlio building nlierc the vcstnls wore placed. These talci niaj 



ivliD Jescrilio the uperuliuii. lie does nut iijun-iu- in i.e .iinu-iMif 
the able memoir of Gasparrini, Iranslaltfl \n the lliniicuUiinil 
Joumal, giving a detailed hialorj of the origin and eiient of ihe 
pnctice, and oiUalkctoiily proving its inulili^ as vndl bf ptactioal 
eiperimeot as b; tbeore&od Btgameat, and ahoiriag at tbe aame 
Ume how we most acoonnt for tbe persaverance wilb which tbe 
InbabitanO of cerlidn localitiee bava kept it np from tho eoriiest 
a^jea on record to tbe pieasnt dnj. 

jtfuUnrto, of Aaiatio ori^n, were well known lo the sndeiits, 
who cultivated them for theirlhut, either for eating orasmedidnal. 
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ThejarB mentioni>d by 1 beophn^ius and DiDSeondes. sod also i>j 
AtLiGiicGtis and fiaiea, nnd. among the RomaHB. Virgii. UnrSL^e. 
Plniv. Columclk. nnd Pnllndius epeak of (hem as common mid 



sea couts lu well as ld ParaiB, We have, honoier. been acuilile 
to find any vild spacimBDa in anjr of oat herbs ru. and modern 
boUniata msst will) it onl; in ■ coltitaiad atiite m East India, u 
in Europe. The oul; m,&l6 station giien mtli anv conlideiii^e in 
modem floraa ia the chain of the Caucasiii mul yonio adjoining 

Tbe IPhiTtf ^fuOnry (Monm alba), nuiv ..<i <"■■■■ n iri'! nf 
Eutopo and Ama where the ailkwonn is mi--.], miA uiuiu-i , i.;ry- 
wbsTO ibeonly ep«daB Caluvoted for Ihal purpo.se. 19 h iiiiLi%e of 
Northern India and Ohina. It le epid 10 have been unki:onu to 
the anoisnt» A. panage of Ovid, quoted b; Prof. TarRioni. 
alludea indeed to die while fruiti of the mulborrj. bul: this la 
eoDsidered b^ Ibe late Prof. Morelti. who deroled a great part of 
his ECienliflc life lo Ihe toulberrv. lu be R mere poetical license. 
Aiii>llier of Dervlins, aleo ijootal l.v TiirBi..in. sl:ites ihat the 

ali5urdity, \i:t n vnrinLy of llV iil ite n 1 I 1 t I Mi 

Bel™chisUin.AffKhniii><iim,i!ni iroWl' 1 1 1 * 

of very ancient cukivuiioii II cro It (I 1 
inipossilila tliat Eome linowledRe of it may hiive rciitlip[l ■.ui li ol 
the andeot wrilera ns may liave been in ihs l.iiKt. ur Iiad 

fioverer lliat may be, it sppcnrs certain ttiitt the introduetiun 
of (he white mulborrj into lUily is of a ditto long posterior Co 
that of the silliworoi. Tlieao valuable insects were iniporied iuw 
Sicily, in lUS, by King Itucgieri, after ho lind in his vats nith 
Manuel ComnenuB conquered Thebes, Athens, and Corinth. It 
is commonly said that ibe Lucchese learnt the art of raising 
thsm from the Siciliana. and introduced it into Florence, when, 
in )31S, they took refuge there from the aack of their own city. 
Fagnini has howerei proved that ulk was produced in Florence 
ia and prsnooB to the year 1326, and fram the bbloiies and 
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ohrgoiclM ot IMe8piqi,,yiUani, uici Ammiraio; it vould appear 
thu tli8i«iFer«ul)[fiiotories(lisTebefbrs ia«6. All tbia tima tbe 
lesTea asei wera those of the black muibetry, w elsBrlj appenra 
from H pjiasQt^o at Pi^r CreBceoEie, vha nrote about the 
jBST luMj. Siiivr.il :.tnrijiiis of the fanrteanih csntuiy ralEie lo 
the |iLriM[:<>ti iif Uii^ ijiulbi^riy wiiJAut au; Ihing 10 indicita 
nliitli Liicy iilhuU' ti>. whilscah miOen at the witeBnlh 

clearl; dialiiigiiiali Ibe witile ailktainn mnlbenj froin the black- 
fruited. It nould appear then thAin the course of the fifteeDlli 
Mutui7, tfas fiirmec had gndnallj, 0^ anlirelj, snparseded the 
lausr. It ia indeed conimonl; HippOMd lh*t the eol^gs were 
SiBt brought into Tuscnnj from the Levant, by Fraucesoo 
Buouvicmi, ill l i;! !, unJ ilml fliraidj ra tho following year 1J35, 
a law il Till uf Ajjril uru'oiimging lis cultivatiou related to this 

The liril iliiibi-ny (Morus rulira), a North American species, is i 
lo be fuund beto ujiii there in ItaJian gardens: it is of receutf 
introduction aiii does not a|jpeor ever to bavo been planted So^ 
silkwaroia. luc one so caiioii much t atber Agoauno del Riccio 
sap tlmt Francis 1. of ilcdicia liad eilensiTelT sown in the 
Bobali Guraeua. and in itie isiunds oi the Caacine aL Florence, 
is supposeu to iinue been a reii-fruiteu varieiy of Monia alba. 
Several other varieues ef this species have also, m modem davs. 
boon brougnt from Lastem Asia or raised in turopcan planta- 
tions, and sent lortii as new and most vaiuobie sneciea uuoor ibe 
names of jimruH iiiiiiiniii. tnnrnii-ii'iiin ur .ijok kjijij'i. ruwrrmrKEJi. 



the genu's i.innx iit iiiu iiuniiv <ii .nn-i'i'i'in-i,- i iw\ uhvm 
been objecls of great interest lo tiic luiiimij nnu lUi; hih oi 
many valuable works, being ciicnsiveir tuuivaicii lor prom 
whereTBr (be ciimato wili admit oi it. umi tur ornament or 
eariosi^ in public or pnvaio garuoua in luo more noriuern porta 
of the Peninsnla. wSere thoj atilJ require protection lu winler. 
They aro all of Eastern origin, and uiostlj' iutcodiieed into Europe 
in comparatively modern days, but of very oudeat and general 
cnltivalioa in Asia. The varieties known are very UDmemns and 
diSonlt lo reduce accuralely to theu; spades, on ths limiu of 
nhioh botauists are mueb dinded in opinion. TboM who have 
beaUmed the most pains in the investigation of Indian botany and 
in wboee jadgment we obonld place, the most confidence, bavo 
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and Blill found wild ill, lUe mguiiiaius of East iadia." Oiliets, 
it is true, tell lu that die citiDU, the orangs, and ihe lima 
ore to bs found u disdnDt tjpes iu diSsrent iBlltijB,- area 
ia the irild tMas ; but thsse obsenatiDDS do not sppeoc 
to haie bean made nith that accorac; and critical caulioa which 
voahl be necessary in the case of trcsa so long and bo geneiall; 
cullivated. 

Willi regard (o the Shiddod: (Citrua decumniia), it Is alinoit 
oiilv kiion-ii ill llic stale uf raUivalioiI. H raiwt l.u'^n(iiiiitlcd a!so 

i.f ili Ibwtrs, LtsidJs llii; differences ill Ihe'fruit ; but Dr. Uui-liauan 
Hstoillon, hIio ia of great auiliority on sucli matiers, and some 
others, are inclined to boliaie that thia also maj have oiigiuated 
in the Cltras medics. Xliia point nquires mucb taitber inieili- 
gatioii, and a better hiowledge of the Sorai of Soatb-eosteni 
Asia, Wore we can come to on; planaible conclusion. 

Prof, Targioni gives copious details of the introduetiOQ Inlo 
Tusoauy and other porta of llaly, of mntiy of tho varieties there 
calCimted, for which bc niU3t refer to tlio work ilaolf. it may 
Bufflce, for our present purpose, to eiinict a fow iioiea on soma of 
the mora iroponiint roces or Hpeeiea ni-corJinji as iliey may be 
ron-iJcred. ATnotig tlipni all ilie earliest kinj«ii was the dirati. 

Prof. Ta'rgioni, that «o rend of in the IJiblo under the name of 
HaJar as is asserted by some, nor yet is it anywhere alluded to 
by Uomer. The first mention wo hays of it is in a comedy of 
Antlphanes quoted by Alheuffins. in which it is said that the 
seeds of tho eiiron had then recenlly been sent by the King of 
Persia as a present to the Greeks. Tlieoplirostus is the firat 
who describes it ; ho tcUa us lhat the fruit whs not euten, but 
solely prined for ils odour and ns a means of keeping the nioilis 

tho citron in Virgil's GcargiC3,but it docs not appear to havo been 
Ihen yet introduced into Italy, for Columella, long after Virgil's 
death, made no mention of it, and Plinj, in bis paruphiase as it 
were ot tbs paaaags of Thsophnutits, adda lhat it bad lieeo 
cudcovourcd to tmuspurt plaata of the dtroii vhidi be ualla 
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imihn mfdim or innlm ni-yj-m into Iliilj, but nitlioat effect, aa it 
nciuld only gron in Mediit mid V'^nia. rullaJiu9, liDWCter. in the 
Qftli century, gives uiniiy doluils of the modes of propngilting 

TliB mass of evidenoe colletlpJ by Prof. TiirHioni neena to 
abov lhat ontii^H were first brought Ihim India into Arabia id 
the niDlfa cenluij, that (he; were unlinDffn m Europe, or tt aaj 
me m ItalT in the «lei«iilli. baC wsre ghonlj aftumnlB earned 
weslwnrds by the Moora. Tbaj ware id eultiratloii at Senile 
tunurds the end of the In-clfth centurr. aud BtFalerma in the 
tliirteentii. and prubably also in Iialy, for it la said lliBt St. 
Ilijmniic {itimled ciii ora>i);ij fur the coiiveot of S. Sabina in 
Itome. ui the year ViOO, In the couise at lha enmo thirteenth 
ceiiturr. Ilia crusadcra found citrDiis. oranges, and lemons very 
abundant m Pulestma: and. in the foUoning fourteenth, both 
oranges oiid lemons became common m seiaral parts of Italy. It 
sppears. however, that the onginal importalion of lomona from 
India mto Arabia and Sscia occurred about a century latar than 
that of orangea. 

The shaddock is heheved to have followed a different route in 
Its iDigration into Europe. Moat sbundaatlv culumled ut, and 
possibly indigenous to. ilie BouLli-enaterii eilremity of the Asiatic 
continent, it is eai.l to linve bi r.» j.irtipd fmm ilieiicc to Ihc 
Wa t liidiea and fr i I ] 1 .1 1 : 1 I i rl 

UI lha oighteenth ccinuri-. i: nii-.. hmiLvcr. cctoulv |.rovi„ii.lv 
knowa lU Itoly.for it is ikscriLcd mid li^urcd by 1 (;rriii-i, in Kill), 
aa Laving been sent from Ijeuoa to ilie gjirucn of Carlo l,udL'iii.a, 
near Naples. There is no record of its Grtit introduetiou to 
Genoa, ivhether from the Bast or the West. 

Innumerable Tarietiea of citrons are cultivated at Florsnco, 
where they have ever been great iavourites as objecia of curioaity 
as much as for their ilowera and fruila. Among them is a very 
singular one called hazarria, raised by hybridisiug and cross- 
grafting, in nhich the same tree produces onmges. lemons, and 
citrons, often on the same branch, and sametimea combined intu 
one fnut, a eurioos case analogous to that of the vell'known 
hybrid by grafting helneeu the Oytisus labomum tai C. purpurena. 

The t<ra last ehepteia of Frof. Targioni's work ore demced 
to onuiiDental uees, ^ruba, and herbs of exotic ori^u, wbbh have. 
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■t ™rioU3 limes been intrnducoJ into Ilaly, am] are now become 
mora or less common in 'I'UMnny. Tlie li-.! puniprisea nearly one 

carried there from Engliah gardens in tlie laUer linlf at the 
eighlMTtb cenUuj, whosB historj ia of little interoat, or maj bo 
tbaai ia aii; of our Gitrden Cst<]ogue9.and which are tharefore here 
omitted. It will be Buffiuent for our present purpose to extract 
■ome Doles ralatiTe to tlie more important, especially to those 
lAmb han been eo long eultiTBtsd in Italj as to have becoms 
olmoit nataraliaed. 

Among tbem oih of the eailieaC knonn ia Ilia (Mmlot Phnu- 
tne (Pialauns oriantalia). a natiie qI Wealem Asia, highly 
prized b_v the Bomans, as wo leani from Plinv, fur ils gmieful 
sliafle. and celebrated by thor most dT^Liiijini^lit'd jmr^t:! riml 
ornturs. The eaniB natnraliiC iolome us ih:it it wn^ l.mu^ht 
Trom Asia acrou the Ionian sea to plant round tlie sojiukhro of 
Diomedes, in the island namedaftar turn, nan I'ekgosa, ono of 
the Tiomiti isles oiT the Adiiatlo coast of the hingdom of 
Naples. Ptane-treea were anbsequently imported intn Sicily, and 
from Ibence by Dionyaiua the Fiist to a ^nlen of his at Beggio 
m Calabria, wlienca they spread oTer the rest of Italy. They 
ware, auardlni; to Plinv. brouaht lo tho neiohboutlioQLl of lloms 
by a Gnedman of ^laruellus i:,ierminu9 in the wm o( tiio 
Gmporor Clandius. and have ever eince been citeusiiciv plniitod 
in Italy, where ibcF attain a great n^o and eut'.' It is t»ero- 



Clusius liail already earned it to Vienim na ciirlv os 1 jifi, ,iiid in 
England it had been imparted somewhat earhei etiil by atr 
NKholas Bacon, father of lbs Chancellor, who planted it lu his 
garden ^ Vemlam in l34B. 

Tho Atnencan Plane (Flatinua occidenlalis). now becDtno very 
common tn Jtsij, ana generally preterren to Liie tiriciiliil. nas 
only introduced there long alter Tradeseant liaii braut;lit it to 
England from Vir^nia^ut the year 1(140, 

Another tree, no lees celebrated for tho beauty of ita shade, so 
nluable a quality in Italian climates, is tlie Diospyros lotus, liho 



■ A plane-tne b nHmtioDed u lUU exislinf lit ArcoU hi 1S15, wldeb, 
tivm autbeatie rucordB, wu tliaa it l«Bt fflie csituilei old. 
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tho plane-tree a nulive '>! Amu Jfinnr, biil id vurv PJirly intro- 
duolion inlo llaly. ^'. "''^ i;.>ii(n"iiikHi l.y 0Tic:i:]it Greek and 

house of J.uciiia Ciasaua, as celi;l>iatej for their spreading 
bnmohes siid lliick sliado. could have been no otiier Chan the 
Diospjros lotuj, aud nut the CuUii as supposed liy same com- 

Italy, aail from its reailiiiesa to sun Iisolf thcro, llio Dlosp,vro9 
has Bon' becoma aatumlised in aame lucaliuus in sut'b abu|)ilance 

The American Pmi»iMi«ji (Diospyros virgiiiiaua) wiLb'^larger 
fruits, now also to be met nitli in Italy, was only iiitroiiuced 
there from England about the year 1703. 

ProfesBor Targioni'a Dotes on the history and geograpli; of the 
CidaT of Lebanon (Finu2 cedroa) are Daw auperaaded by the 
dlacosaiinia whioh have of late oimjiied some of our most 
dlatingniihail boianista and bortieidturiais, and nhleh it nould 
be out of place to enter into on tba present occasion. We will 

knowu to ibo ancienla as of (jroal value, and (■loniiiy in juns u[ 
Western Asia anii North Africa, with nhicli ilio l^.ni;iii3 liad 
mnoh iatercour^e, should never have been planted in Italy till it 
waa carried from Ecglond to the Botauio garden ot I'iaa in tho 
year IT^T ; that is. above a century after Miller bad introduced 
it into the Apothecaries' Garden at Chelsea, and fifiy-throe years 
after Bernard de J ussiou deposited one wilb so much ceremony in 
the Joidia du Roi at Paria. The original Pita tree is now in 
great beauty, and tbe apedei is beGotoing Tely generally plauted 
in Tuscany. 

The Ospreti (CupreBnu aBmperrinnB), generally admitted to ba 

a native of Crete, Syria, and Asia Minor, has for ages besn 
common in Tuscany, where it attains great size and beauty, 
iilthijLi^'h iiidi'.iiinals of extraordinary dimensions were more 
rK'[iii.'i!t 'tM p.iit times in the avenues of seignorial villas than 
ilicj arc ai ]iicsent. The wood waa much celebrated by the 
aui'ieuts for its durability. Fliny, as well as modem nrilen. 
quotes several instances of its remaining sound for many centuries. 
We learn from l^ncydides that Ibis ituwrmptilnlitj caused it to 
be uaad by tho Atlienians bt the ooSns of distingnishsd 
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enuauca oi uia Duukuiu garueu u rum aua iituuDixi au iiiilu«iib« 
dus. Onewmd«slrojndinaalarminl605,tlie(illwrBUUniiuin*. 
The Chmy Lowvl, or commoa laurel of our gardana (Froans 

frequBiit ill Iinlinn eardeiis of comraraiiuelT mild climata, for, 
like imiiv iiierj;'ee"s. 11 speiiia more iniptieiit of severs frost 
lher« iliaii willi m. IJiik»o»n to the aiicieiiU. it nna Tirst 
brouglit from Ti cl.i/jiii.If! to i:niistnTitirio])In iiliout tlie vasr 1540, 

Cliaius at Vieiir.n in i.h- v. i-- I ilic itidividuabUiBrB 

raised, it has smc, i:e -A ■I'.ci ili ' i.t ^i.-ji ci|)c. In TpBoanj 
it wa» within a ii.rv itui'i ul lluu (iriic (irin urod bj Gegalpitl, 
then Professor at Fisa, fruui die gardea ol (Jenoa. 

This obenj laurel must not be confouuded with lha real 
dassUal laurel, oar bayitrea (Luaai nebilis], nhioh is indigeDoun 
to Italy and other parte of Soutbem Europe. 

The Wieping Willoiii (Solix bobfloaica). a nutiie of Western 
Asia, is gsnarailj supposed to be the vrillow of tba Euphniles. 
upon which, Ofl wa read in the Bihlo |Pa. cixxvii.), tlio Js.viaii 
elogera hung tkeir musical inslruments. It is uot howover 
roentioned by any ancient Grsok or Roman writers, nor ^et bv 
the Italians of the middle agea, and, common as it now is all 
oier Europe, it does not appear in bdj catalogue of Italian 
gnrdena until that compiled b; Mloheli, in ITIG, of the 
boluiicBl gaideuE of Florence. It ii however eleorly represenlcd 
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hj Benienato Cellini on a baain in the Bayal coIlecUon at 
Floreiiea, executed in the uneenth ceDlur;, bat wlieDce tbat 
artist derived his models is nnlmoini. 

Tho Priile of Mia (Melia azeJaracb). now common in 
Southern Europe, is an East Indian tree, first brought into 
Italy from tho Levant in Ihc sixtei'iuh cctiturv. an it is euppoasd. 
bj tuo !■ rflncisciin fnars. It was men cuiciij pinntcd abDut 

ch r I ^brn m 

Tho J""!ftn™« (All.i//.;i julii.ri-iii), (i fnvourito uriiiimcntal 

Levant, and East Imiii,, is n i.M-.'.c ..t tiie inounmins of Cet'ilral 
Asia, from tne Caucasus lu i^uiiia. h vcas iirsc brougni niio 
Italy from Comtantitiople in ]7iO, bj the Cevolieie Filippo 
Albizii, to ylhata Dunimni dsdicated the genus he liHinded 
nponit, nhfch has been adopted bjrboliinialBuiiee the last Tension 
oT the Mimoaaa of LiaDEcna. 

The lAlae (Sjringa Tulgnna) is supposed to l>e a Potsian 
ahrab, inttiKiiieed into Europe aliout the rear 1597. It was, 
faoveier, eortalnlj in the liotanical gariien at Padua before 1577, 
for Matthioli, who died in iliat jear, lella ua ha had received a 
fresh ipecimeD in Honor from Cortuaa, then director of the 
Padua garden, during tho time that he was finishing his oom- 
mentarf on Dioscoridea. The Bmall-laaved Fenian Ulan 
(Sjringa pelsica) ia of stilt more recent introdaction, and aoid to 
come from the same 0000117. ire not aware of any real); 
wild epeoimens of either apeciei baring been deposited in our 
herbaiik or hattng been actually met with bj modem travellers, 
bat we eiwnld be iDcUned to believe that the common lilte is bal 
a luxoriant variety of Iha Perainn produced by cuWvation. and 
the more so as some inloniicitiato fonus Itnon-n by tho names of 
Viei trorin, Ac, havo bttii raisoil from sccJs ef ihc latLor. Tlio 
Tnmsylvanian Syrinpi J(.!=Llia\i, noiv oi-cusiDrMiilv 10 ln^ met with 
in gardens, is a perferik ([iiinn'i (.i-cuiU'-'- ^pel■ii■.^ 

HiifMM lyrtodiH, AU:ui,< fruu.r iif mir j.jir,U'.is, «r Rvriiin 

ofioroe parts of Nonlitm lialy. Tlic piv.i->e ii.iic i>f "in 
introduction is unlmoivn. imt it icrliiiiilj- Ijiiii nlriMilj liccn f.ir 
some years in Florentine gflrdeua previous ld lliOd, the period 
assigned for its introduotian into England. 

Ajnongst the North American trees, more or less geneinllj 
establishod in Italy, FrofessorTaiponi enteaintoeome deiaib 



43 



respEMitiDg tlie fulloning epcoies : the Acacm or Locml-lret 
(RobiniB pseudacacia). IliB Tiili]'lrrr (Liriodcnilmn lulipiferuni), 
the Maanolia (Magnolia grand iflomj. the Block Walntil (JuglanB 
nigrs). ilifl Neiiiindo Aih (Kegundo fraimiroha), the Deeiduniu 
Cyprai (TaioiliuDi distichum), the QUilitKhvt tneeanlhot, 
Bianonia Cnlalpa, Pnrm ccnmana, and Juntpmu nrgtniana. 
The; all surceed remarkabW nell in Ililisn olmutes, to wfaieh 
thoT had been introduced at 




M well as of America : and tome of the moat cardbl ol 

UDDDg modern Eaac Indian batametB. seeing it ao abundant in 
parts oC tiie pcninsuis ot considerable distances from the haantB 

Iii>Ti. It \m< oriT r.iiniil miicif favour ;vilh the Arnhn and other 
Mahomelaii nwea, and flows itself v,-iLh remarkable fncililj. and it 
ia most frc^ucntlj- found in India around villoKes. On the other 
band it is an undoubted native of the West Indies and of Boutli 
America, end wasnaver known in tha Medilenanean region until 
introduced from thenee. We are told that tha firat aeeda were 
niaed at Rome in 1011, in the gardan of OardiUBl Odoardo 
Pamaae, haring been imported direct from St Domingo, and 
that from the isaua of these plants it sulisequentlj apread over 
SoHlliem Europe. It is not sinlcd wlietlipr it niny not ultio 
hnve been at au early period biiiiu'ht iiv-r from S.^iirli -Vincibi 
by tlie Spaniards. 

Schinui moUe, commonlj hut iiii|iroiicrl_v imIU'iI ilic i-rji/i, i-u-.;, 
was certainly Srat introduced by ihu Spaniardu from Cbili or 
Fern before the year IBTO, nbeu a fruiting branch was sent to 
ClusioB from Spain. It is now toi; common in Southern Italy, 
bat leu so in Titramy, nliere it ia often injured b; tha irintar 

Among Eaatem tnss introduced into Italy throogb Fiance or 
En^and in the coarse ot last centarj. the BrouHDnetia papgrifera, 
AiUmiiMi shoubiUtta, SUraOia flatai^olia, and Qmkgo Uloia 
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t<jup]cB. in 1T<:0. is DUw a great fiiiourito in Tuscany, nlioro. in 
Bhelteied utuaboaB. it mil attain gieU Biza and beant; in the 

The coDunoQ Botf ot Italian gudena ue none of them 
indignlous. but the drUto country and preciie farm of tbe nild 
type of most of them is involicd in niiicb uiiceiisiiity. The most 
anciently and genetally cultivated one. Ilie caramon Oalilmje llnte 
(Rosa centifolia), is that n-bicli is the most gtncniliy oUuilcd lo bj 
poota and other n-rilcrs. from tbe days of Virgil onii Fliny. to 
our own times, ll is also mucb cultivated in Soutltem Europe 
for the use of porfuraers. It is said to liavo keon brought from 
Persia into Greece and Itsly in very remote limea. Tlie ProreHce 
Sou (Dosa gallica) is found wild in France and Germany, but 
whether indiyoiioua or not, is uncertain. It is believed to have 
been ri'ferrci tu by I'liny. under tiie names of Rosa }<ianesliu'i, 
on-rlu„,h-..;,,„. n„d miMa- The i>.r,n£,.;; Hos^ (ll. damusccnn), 
nniJ liiij cuuinun WhUf How (li. alhoj, are also believed to have 
been amoTig tlios.0 enumerntcii by Pliny, and to be nalivea of 
Soullicm Euriijie, ^ though not of Ili.ly, lUe Ji„m mm-h,.!a 

and 11. multitlora], era of reiy recent import ill io.i from French 
and Knglish gardens, as uonc of ibam appear to have been knonn 
in Italy before tho comineuccmcnt of the present century. 

From the latter end of tlio aiiiecnili centurj', tlicra aroea in 
larioua paru of Italy. CApacially at Florence, a great rage far the 
cultivation of innumetable varieties of Anemunes (A. coronaria), 
Eamincidul (XL aaiaticus), Ilijacinlhn (II. orienlalis), TuHjis (T. 
Gesneriaiia), and Narciana (N. poetieue). Tlie «i]d types of 
most of them, perhaps of all except the ranuncnhis, are to be 
found in Italy and Greece as veil as iu the Levant, bat the 
productioD and cultiTation of the garden varietiea of all of them 
Dommenoed in (he Eaat. The; were all introduced into Wosiern 
fiurope from Constaiitinople at Tsrious periods bctneon tbe yetirs 
IBSOand IBOD, together nith the t^mni Imperial (Fritilbiria 
impemlb), sud to be a native of Perua. iba SSutcari nouAatun 
fVom iha ahore* oCthe.Boepborua, the LUbm <h^eeionieiBit froia 
ths Levant, ithich bad all been then Ibr some time in Conilanti- 
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tuunes in the iviiiini^^ of tliu aiKm-l ILim^ins, l\,r ilic nriooi 
hjsdntha o[ Vii^il nnd Viioj wore cviJciill)- icrj JiEforcut from 
the pUnt ne gire tbttt name ta. 

Tbe TuttrnM (Peljunhefl tubeniu) ie (:;?noraIlj Eaii to ha n 
Utile of EMt Iiulil, J>.r*,.uid Ceylon, but it is there evor)'w!ieto 
cnltirated, U it is >]«0 in almiiet everj- Souili American gurden, 
sod its origin is veiy ancertoin. Judging fmin tbe localitiea of 
ils neareit altiei in tlis genera Agave and Ueechomeria, we efaouM 
cooaider some part of tbs Mexican empire ob its moat proliablo 
&lbarliuid. and that it vaa carried to Europe and Id Asia very 
earlyaiierths conquest of tliat tarrilorj. It was known to Cluaiue 
at Vienna, in ISSl. Rumpliiua teils us that it viaa introduced 
into Ambojna, in 1604. from Bstaria. where it was very common, 
raeaniDg probably in gardens there. He niao tella ns tliat Ilie 
Italian onea were the most eateemed in India. Yet in Italy 
tuberoaea veie still xeiy scarce in tbe beginning of the eigblMnlb 

The Jmamau (Jasminam officinale), a native of Ewt India, 
now aa it were nataralised in some paria of Italy, is beliered to 
hare paiaed fimn East Indk into Atabia, thence inlo Egypt, and 
lastly, in the middle agea, into Italy. It appeera to have been 
unknown to the ancient Oreelis and Bonians. for the roferencca 
made to it by same commentators are evidentlj erroneous. The 
fint mention of it in Italy is in a poem by Rucellat, written about 
liii, Hhsre it is spoken of as a new flower UDknam to tin 
ancienta. HatlMoli, about ItifiO. also tells ua it had not been 
long imported into Italy, although it wae then already oommon in 
eyery garden. Tha Jamiitmia grandijionim, a more varie^ of 
the common one and very abundant in India in the wild stale, 
VBS imported from Spain in the Bixleeiith century, and tha 
Mugfirrino or Sambak (Jasminum Sambttk), direct from Goa in 
the Reveulecnlh. 



CHramon in Houlhern Europe, hut m[b Howers of 6uch VCI7 rc^uccd 
dimenaiona that we must preaume a period of sereral agea requiaila 
to pn>duM those splendid rarietin now in cultivation. 
in thelatlsrhalf of thedxteenth or in the eoriy ys«n of tbe 
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NeventcGnlti oeiilnrr, a c?0D3idcnib1e number of Soutli Amoricaii 
p]&ntB were idtroducei iata Italian gardens either dimct from 
Brazil, Mexico, or Peru, or Lhrougli the Spniards. Among thoso 
wliich speediljr hecsnie Benomllj cuUivaled, ne m«y meniiaii 
tlie iianfiuirtr (Ilelinnlhus oimuus), From Mciico or Peru ; Ihe 
NaKliirtiuni (Tropieoluin mojus), the Mnrcd nf Pom (Mimbiliii 
.Tnlnpn), and ihe (liiuiniDcfidlpamcca QnimiDc1il),fn>m Peru; snd Llio 
PHwioii-^oiror (PneaiBom cmrulBa), from Bnuil. DMiai, from 
Mexico, and Fucksioi, Scorn Peru, were not impaned Illl llic close 
of [he eightceutfa cenlurj. Tlie East lodian ChnjminUeiiiaaii. lllu 
Japanese H<jirawjtai, and the Cape PdimjimimuiL, all uell- 
BBtaUialied in Italtnn gardens, nere brauglil ilieru frum Euylitiid 
or France Bt tlie close of the lost or tlie comrticnmnoiic of the 
present centur;. 

Having thus passed in roview the long list of plEUJls gcnonilly 
cul^iatod in TuEcsnj, nhosB history is invosligntcd lij Frofeseor 

limited space bos presented our entering inin numerous inletuatini; 
ilelaila, for whiub na must refer to the work itself, ns well an for 
tlie autliorilies upon uliicli lliey are founded, hIul:!! are carEfuliy 
Riven OQ every occnsioii. Tlicy sbow a vast amount of patient 
reseurcli. vid supply a body of facto and rcfuraiiuea whicb it will 

(itanoli of botnnionl hifltory and geography. We must also eipress 
ma olIigHlions lo tlio several boianisla recently relumed from 
long and nclire uiplonitioua of Xurthem and Western India, whoae 
iuiprlant ohservalions and enlightened vlens hate materially 
assisted ua in the Investigation of tlio nild types of cultivalad 
species of real or isupiiosea Asiatic origin. 



